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IN 


THIS  IGoUE 


IRISH  POTATOES . . .  ^'At  one  time  a  French  king  pinned  potato  flowers  to  his 
lapel  in  order  to  make     is  subjects  conscious  of  potatoes  an.d  perhaps  in  that  vra.y 
get  them  curious  enouglito  try  theiiu.tand  it  v/orked.    All  rLodern  homemakers  si'iould 
need  is  that  sign  "VPS        October  21  to  November  6"  tacked  over  potatoes  in  tkieir 
markets  to  make  them  conscious  of  the  fact  that  they  should  be  using  m^ore  of  this 
nutritious  and  delicious  vegetable  than  ever  before,  to  helo  move  our  spud  crop  — 
the  largest  in  history. 


MILK  SA].ES  UNDER  FEDERAI  

that  October  4  the  contro-l  over  fluid 


j_,  CONTROL ....  .Broadcasters  laight  make  a  mental  note 

Ik  sales  under  FDO  -,^79  v/ill  go  into  effect 
in  some  eastern  and  mid?tfestern  areas.     The  purpose,  as  you'll  recall,  of  the  fluid 
milk  program  is  to  make  enough  milk  available  for  the  maxiufactare  of  the  otlier 
dairy  byproducts  for  civilian  use. 

THE  COUNTY  lYAR  BQAIiD  --  ViEAT  AND  imY  We  started  out  in  this  series  by 

trying  to  ans"v/er  inquiries  tnat  crop  up  every  once  in  a  vjhilo  concerning  the  county 
agent,  then  continued  explaining  the  work  of  the  home  dem.onstration  agent.  V*'e 
hope  this  information  proved  of  spmiO  help,  but  if  you  nov;  have  an  eyebrow  or  two 
raised  over  the  purpose  and  functions  of  the  county  war  board  —  perhaps  you'll 
find  the  answers  to  your  questions  on  pages  G  and'  7,.- 

BUTTER. . , . .No  need  to  get  too  excited  over  the  recent  upward  surge  of  points 
on  butter.     Of  course,  the  heav^'  consumption  of  butter  near  producing  areas  has 
created  the  shortage  in  some  parts  of  the  country        but  broudcisters  rndght  remind 


their  listeners  that  at  this  tim.e  of  year  there  i; 


amount  of  butter  made  —  therefore,  an  inore 
result. 


.lv/ay£ 


.se  in  point  va 


normal  decline  in  the 
Lue  is  quite  a  natural 


FDA  SUGGESTIONS  #52  And  right  in  line  with  the  preceding  butter  informa- 
tion are  these  recipes  and  suggestions  to  help  homom.akors  get  the  most  for  tiieir 
precious  points.     Yes,  and  they  can  don  the  title  of  "magicians  in  the  kitchen", 
too        for  those  various  tricks  to  make  tnat  butter  go  farther  can  really  earn 
that  distinction. 


OS  Department  of  MgricuHure 

food  Distribulion  Mministratioii 


IRISH  POTATOES,  WS 


You  Kight  read  that  titls  as  "Irish  Potatoes,  Very  Fine  Spuds.''  Actually, 
however,  it  neans  that  potatoes  are  the  nation's  Victory  Food  Selection  from 
October  21  to  November  6.     Putting  potatoes  on  tho  "VPS"  list  is  Just  imother 

way  of  saying  that  farmers  havo  done  a  great  job  of  potato-growing    they've 

produced  the  largest  spud  crop  in  history.''.     And  in  this  '.vartinc  period  largest 

crops  in  history  are  v/elcomed  by  everyone  with  open  arns  even  though  v/ith 

wartime  distribution  problems  it  may  take  a  bit  of  ingenuity  and  active  work  by 
all  of  us  to  see  that  none  of  the  perishable  crops  in  l^cal  areas  are  :7asted, 

Roy  F.  Hondrickson,  director  of  Food  Distribution,  has  called  on  h';me- 
makers,  food  stores,  restaurrnts  and  producers  to  get  together  and  carry  on  'in 
intensive  cajnpaign  to  get  our  largo  potato  crop  marketed  diu'ing  the  VFS  drive. 
Tfhlle  the  drive  is  scheduled  f  or  the  three-v/eek  period,  people  should  be  one  vur- 
p.ged  throughout  the  fall  months  to  buy  and  store  more  potatoes  tlian  ev^r  against 
the  "rainy  day"  v;hen  there  nay  be  a  lull  botwoen  marketings  of  the  fall  or  ■'p  <'\nd 
the  early  spring  one. 

There's  a  lot  to  say  about  potatoes — about  their  nutritive  value  the 

variety  of  ways  they  can  be  fitted  into  v;ajrtime  meal  planning  and  thj  import?  nee 

of  proper  storage.    You  knovi?  many  of  the  answer?  already.     However,  v/e'll  r':und 
up  a  few  ideas  and  pass  tlien  on  to  you  during,  the  next  couple  of  v/oeks .  .  .  .'7o' 11 
make  a.  special  off  :'rt  to  find  somo  unusual  recipes  for  potatoes  t:.-  v;~ry  the 
daily  serving  v/hich  is  a  tradition  in  most  hounoli olds. 

Incidentally,  you'll  ro-.ember  that  "VFS"  stands  for.  Victory  Fojq  Sol^^ction 
— —  not  special,  the  terms  used  last  year  vjhon  our  food  situation  differed  con- 
siderably and  price  "specials"  v/ore  part-  ^f  the  old-time  "Victory  Fo'-d  Special" 
campaigns. 

iiILK  SALES  UI-'DER  FEDERi.L  GOI'TROL 


You  have  probably  been- ivondering  whon  the  new  milk  control  and  c ->nsorvation 
progrojn  v/ould  become  effective  in  your  area,  and  rightly  so.    As  \:e  g)  to  press, 
latest  word  is  that  the  control  over  fluid  milk  sales  under  Food  Distributi-n 
Order  No.  79  v.dll  g-  into  effect  in  certa.in  eastern  and  midwestern  areas  on 
Monday,  October  1^..     If  it  sh"^uld  happen  that  between  nov/  and  the  sealing  ^f  the 
envelopes  in  which  you  got  this  issue  of  the  Round-Up,  somo  nops  bre-iks  on 
western  application  of  this  order,  we'll  insert  it  horev/ith.     If  not,  the  minute 
v;e  get  any  information  of  western  interest  we'll  send  it  along. 

As  you'll  recall,  the  piarpose  of  the  fluid  milk  program  is  to  make  enough 
m.ilk  available  for  the  manufacture  of  butter,  cheese  and  other  dairy  products  re- 
quired by  civilians.     The  control  is  being  put  into  effect  at  the  dealer  level 
to  avoid  consumer  pfoint  rationing  of  this  extron.sly  roorisha.ble  fo  -^d. 

Briefly,  the  progr^^jn  v/ill  work  like  this  milk  dealers  in  areas 

brought  under  the  order  will  be  allov/ed  to  sell  as  much  fluid  milk  each  month  as 
they  sold  in  Juno  of  this  year,  the  month  of  hirrhest  pr  jduction.     Cream  sales  v.dll 
be  limited  to  75  percent  oi*  the  quantity  sold  in  June... and  this  same  percentage 
will  bo  allowed  for  sales  of  milk  by-products  such  as  cottage  cheese,  cho^c  d^te 
milk  and  buttermilk. 

First  cities  to  be  placed  under  the  order  -re  Ealt.imore,  'Tashington, 

Roanoke,  Ric;imond,  Norfolk-Portsm -uth-Nevjport  Hews  Area  in  Virginia;  Cincinnati, 

Toledo,  Dayton,  Canton,  Cleveland  in  Ohio^  the  Omaha-Nebraska,  Council  Bluffs  - 

lywa  area;  and  St,  Louies  .^Similar  control  is  expected  to  be  extended  to  a.ll  other 
cities  of  at  least    100,000  pop.  hy  Nov,  and  later  to  sm-ller  centers  of  p:,.pulati  on. 


POINT  X'AVJE  CHAIIGES:     BLUE  STAMP  POODS 


If  at  first  glance  vou  thought  that  the  changes  in  blue  stamp  values  vrould 
have  us  "singing  the  blues". .. look  again.     You'll  note  that  although  there  are  nine 
increases  against  four  reductions,     the  four  foods  reduced  in  point  values  sell  in 
much  greater  quanti.ty  than  tliose  on  which  point  values  have  been  raised.  Tliere- 
fore,  it  can  be  said  that  consumers  benefit  to  a  greater  extent. 

'•'  THE_^'DOTmS"  AND  "UPSJ'_I£j;;OTNT  J/AUmS 

The  8th  table  of  point  values  for  processed  foods,  effective  Sunday,  Oct- 
ober 3}  shows  the  following  decreases:  canned  green  or  v/ax  beans,  dov/n  2  points; 
two  popular  varieties  of  canned  corn,  down  3  and  4-  points  ^     dried  pe.'is  or  lentils, 
down  from  1  point  to  no  points  oer  pound... in  other  words,  ration-free.     The  in- 
crease in  canned  or  bottled  foods  are  as  follows:    Red  sour  cherries,  up  11  points, 
apricots,  and  all  cherries  except  maraschino- type,  up  9  points.    Figs,  grapefruit 
and..plijirns  .or  prunes,  up  8  points.    As;'3aragus,  up  4  points.    Mushrooms,  up  2  points. 
Bottled  grape  juice  up  3  points  per  quart. 

.  ^ASONS JX)RJH^ra^ 

--    As  you  all  know,  fruit  crops  are  short  this  year,  and  military  needs  are 
heavy,-  The  decided  increases  in  point  value  are  necessary  if  we're  to  have    a  fair 
distribution  of  the  canned  supply.     The  upward  change  in  the  point  value  of  grape 
juice  reflects  the  results  of  the  recent  food  distribution  order  under  which  much 
of  our  grape  supply  is  being  diverted  into  the  making  of  jams,  jellies  and  pre- 
serves.   You  may  remember  that  the  purpose  of  this  order  is  to  provide  plentiful 
spreads  for  bre,ad,  , 

The  two  point  rises  in  processed ,  vegetables  are  confined  to  items  vjhich 
are  .not  widely  used, ,,,  asparagus  and  mushrooms.     These  are  considered  by  the  trade 
semi-luxury  foods,  and  had  been  selling  more  rabidly  than  wns  justified  by  the 
limited  supply.     Beans  and  corn,  on  tl.ie  other  hand,  are  classed  among  the  "big 
four"  in  canned  vegetables, .  .The  other  tyjo  being  tomatoes  and  peas,  and  reductions 
in  point  value  of  any  of  those  a,ra  importfint  -to  the  consumer. 

This  year' s  crop  of  peas  and  lentils  is  the  greatest  on  record,  and  this 
fact  is  indicated  by  the  removal  of  dried  peas  and  'lentils  from  rationing.  The 
large  crop  of  dried  beans  makes  it  possible  to  continue  these  at  the  low  value  of 
2  points  a  pound.     This  is  the  time  of  year  when  baked  beans,  split  pea  or  lentil 
soup... or  any  of  tliose  delicious,  hearty  dishes  made  from  these  foods  seem  partic- 
ularly, suitable.     You'll  want  to  include ', them  from  time  to  time' in' tlie  menus  you 
suggest,,  ■•  ■  •  ' 

■  '    BLUE  STijr-TPSJC,  Y,  AND  Z  GOOD  OCTOBER  1  '         '  '  " 

The  last  three  blue  stamps  in  War  Ration  Book  2  became  effective' on  October 
1  and  will  continue  through  November  20,  You  might  remind  your  listeners  that  blu.-j 
stamps  U,  V,  and  ^"  are  not  valid  after  October  20, 


POINT  VALUE  CHANGES  J     BRO^'JN  STAi  lP  FOODS 


;.   ....  The .  7th  official . t.ibie  of  consumer  point  values  for  m':.atK,  fat's ,  oil's  and 
dairy  products  went  into  effect  on  Sunday,  October  3>  <'^-nd  will  continue  through 
October.  30, ■■  19^3.    There  are  s^^veral  important  changes,  both  upward  and  downv<prd, 
and  we  believe  you  broadcasters  can  make  suggestions  virhich  will  help  your  list>.;n- 
ers  to  adjust  themselves  to  these  changes. 

First  of  don'  t  forgot  thr.t  now' s  the  time  to  stop  talking  pbout '!^'od  , 

Sta.mp  Foods",  since  the  last  of  the  red  stamps  expired  on  Octobei'  2,    Tell  your 
listeners  to  d^^stroy  any  .  of  those  v/hich  they  .may  have  left  over.     The  "Brovmies" 
from  Ifar  R-ition  Book  Three  .'ire  the  stamps  to  use  for  tliis  ration  prograra  from  now 
on.     '  .  , 

.  BliTTER  ■ 

The  big  news,  for  most  of  us,  is. that  points  are  up  again  on  butt«jr, 
Cre'amery  butter  has  been  increased  from  12  to  16  points  p>ir  pound farm  Country 
Butter  from  6  to  10  points.    Process  butter  remains  unchanged,  at      points.  You'll 
probably  want  to  mention,  if  you  haven't  done  so 'alrc-'jly,  tb.n.t  tliere's  alvj.ays  a 
decline  in  the  amount  of  butter  made  at  this  time  of  year.    Tlierefore,  the  increase 
in  point  value  is  a  natural  result. 

You  might  also  like  to  mention  .again  that  October  1  v/.is  the  date  on  which 
the  government  stopped  taking  butter,  under  the  set-aside  order,  so  thrt  all  tlie 
butter  produced  now  goes  into  civilian  channels.    The  hc.-vy  consumotion  of  butter 
near  producing  nreas  has  created  shortages  in  some  parts  of  ti'ie  country,  of  ccirse. 
While  it  won't  mean  any  more  butter  on  the  t-d-les  of  the  people  listening  to  you, 
perhaps  it  will  help  them  to  accept  th0v'::-e  shortages  more  philosophically  if  they 
understand  the  reasons. 

Y'e  suggest  that  you  give  s.ome  of  those  butter-stretching  recipes  vjhich 
all  of  you  must  have  in  your- files.     In  case  you  h-iVen't  any  h.andy  we' re  enclosing 
a  copy  of  "Fats  in  7/artime  lien.ls"  and  will  be  gird  to  furnish  jon  additional  copies 
upon  request.    You  might  also  .make  suggestions,  .about  the  value  of  neat  drippings 
as  shortening  and  flavoring. 

ESEF^  VEAL  AI^  LAtIB  ■■  -  ' 

The  standard  cuts  remain  unchanged  in  point  value. . .which  is  welcome  news, 
■unless  you  had  your  mind  made  up  th-it  they  v/ere  coming  dovm.    OPA  points  out  that 
Y/hile  the  general  mer-t  supply  picture  is  expected  to  impruvf;  in  October  most  of 
the  anticipated  increase  will  be  absorbed  by  heavier  government  requirements.  If 
point  values  were  reduced,  n'"^turally  we'd  all  buy  more  me'^t,  and  the  object  is  to 
keep  ci-^rllian  consumption  about  the  same.     There  is  a  change  in  the  p..xint  vilue 
of  V'.riety  meats,  however,    Brr.ins  and  kidneys  of  -ill  three  classific'.ti -'ns  be- 
come point- free  and  so  do  beef  tails  and  tongues.    There's  a  reduction  of  me 
point  each  in  veal  hen.rt  and  tongue,  and  of  lamb-mutton  liver  and  sv/ee threads. 
Therefore,  you  can  be  very  helpful  by  suggesting  monus  which  make  use  of  th^:-;se. 
popular  variety  meats. 
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Pork!  ■  ... 

It  '"/ill  cono  rs      aur'^rine  t  ;,  nome  thc.t  G  of  tlie  standard  pork  cuts  are 
increas'jd  1  or  2  p^'iints.f'.  pound, ,. Stea'iB,  chops,  roast  and  snareribs.  Government 
requj.re.inents  for  pork,  are  oxpoGtod  to  bo  lauch  heavier  than  during  Septeiaber ,  In 
addition,  not  as  much  pork  wa.fi  nroducod  durin,^  the  e-'irly  part  jf  September  as  had 
been  anticipated.    There  is  a  ?;elcome  chanj;^e  in  the  c^-se  ■■)f  pork  variety  meatsi 

Hoivevor,  br-'uins,  chitterlinf;!s ,  ears,  Icidneys,  tails  and  snouts  all  become 
p Tint-free .    Some  of  these  go  mainly  to  industrial  users  any\:'ay,  but  those  which 
are  available  t?  c-nsamers  became  more  attractive  than  ever, 

Ready-to-eat  Meo.ts  (Also  Meats  in  Tin  or  Glass)      .  ■  ■  / 

The  f  ?ll:v;ing  !:($ats.  a.re  rem^vod  from  ratio)ning  entirely;  re.-.dy-to-eat 
pig's  f'..et,   (djUu  in),  br.'ilns  and  pigb  feet  in  tin  or  glass  containers.  Canned 
lamb,  pork  and  veal  tongue  has  been  ro.duced  2  p.dnts  in  value ,  though  beof  tongue 
has  rone  ur^  1  roint.     The  hou.sor,dfe  who  h;\s  a  1  ob  .)utside  her'  home  v;ill  appreciate 
■ti  e' reductions  on  the,  ready-to-eat  and  canned  moats. 

Ghees 0  .         '  ■    •  "]„ 

'  The  one  point  increase  in  cheeses  undo? '  gr  ".■uas  2  and  3  is  also  an  indica- 
ti:n  of  a  seasonal  reduction  in  the  ,:,nount  produced,  Just  .'S  in  the  case  of  butter. 
Group  2  Cheeses,  Cream  Cheese,  ;N;e.ufc'ha,tel^CCreamed  Cottage  Choose  (containing 
more  than  5  percent  butt  or  fat)  and  cro':.m  spread ..•-•re  now  valued  at  3  points 
a  pound.     Group  3  .eheoses  — ^  such  as  Swiss, 'Bluu,  Camombert  •a.nd  Hurister  ' —  have 
gone  up  t.o  .  6  points  .a-  pound,.-   Thi.s  .moans  that  you  should  stress  the  fact''  thia.'t"  ' 
c.hee;se'  is"  art'  irapprtant  .food  and  should  bo  cnisidered ' .as.  m:ir« -than' just' an-accessory 
to  a  meal,  '.'  ....  '  "  "  ■ 

:  '  '■"     ■       ,   ■-■        ON -THE  SUBJECT  OF  RATIONIIIG'  '    '■      '      ■    '    ■  ' 

.  ',  '  It. probably  c-n't  be  nenti "-nod '  too  often  to  tho' AmeriPan  homemaker  that 

fo._.d  rationing  is  ;i  challenge  to  ho^r  ingenuity  a.s  aro.ll  a.s  t^^  h^iv  patriotism,  "  Also 
she  shouldn't  lose  sight  of  the  f.-ict  tliat  it's  her  ossur.ance  jf  i\  f.air  share  of 
our  food  supply,  ,  ,.  "    .      .       '  ' 

Along  these  lines,  Merritt        Clevongor,  FDA  P:.  cif ic  Region  Director  told 
a  group  of  radio  and. press  reioresontfitio/^js,  h-oalth  auth '^rities  and  home  economists 
at  a  meeting  recently  held  in  San  Frr.ncisco  that' r-iti  oning  is  the  only  ansv/er 
v/heri •  people  ' vj><.nt  to  spend  ..oxtrn,.  nonoj  and  the':' e  ar^n '  t  enough  goods  at  ro'gular 
prices  to  absorb  all  those  extra  doll-ars  . ; —  that  the  purpose  of  rationing  is  tb 
distribute  av'ailable  supplies  in  the  most  equitHble  manner,  S'.)  that  everybody  will 
be  able  to  have  enough  —  and  that, b^;  and;  large,-  our  po-t^sont  food  rationing  sys- 
tem provides  ample  quantities  of  vital-  foods  required  for  the  most  eifficient 
functioning  of  the  hum.an  b odv,  •  ■, 

■    ••  He  also  su.ggest,ed  that  nutriti  .-nists  and  ho.me  econonisto  can  help  our 
civilian  p-.^pulation  to  bal-mce  the  ;av- ilablo  foods  against  the  foods  needed  for 
health  and  efficiency.    When  we  run  short  of  butter,  wo  ndll  need  to  know  ^hr.t 
other-  foods  will  tn]:e  its  pla.ee  and  be  just  as  •■.dequote  from  a  nutritional  sta.nd- 
--pcint.    He  commented  tlia.t  we  will  undoubtedly  need  a  lot  of  new  recipes  and  menus 
during  the  months  ahead  to  unable  us  t:  mr.k>o  the  bost  use  of  the  food  we -will 
hav^jj,  .         .  ' 
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FOOD  DISTxHIDUTlOIT  ORDER  IfO.  82  —  TJALnUTS 


This  new  FDO,  off  active  Oct^b-.r  2,  hns  boon  issued  b:/  the  WA  in  an  effort 
to  bolp  fill  the  hon.v:/  deraands  f:^r  walnut  rae-.ts.     They're  widely  used  in  candy 
making,  ^'•'■^u  kn.:v;,  .'uid  in  tlio  baking  and  vSoda  fountain  supply  industries.  It's 
boon  found  tha.t  candies  containing  nuts  sell  in  large  qu-mtities  to  service  men 
at  'post  exchanges,  and  there  is  also  a  strong  civilian  denand  for  shelled  v;alnuts. 

Under  the  provisions  of  the  order,    :rie  sixth  of  the  unshelled  v/alnuts 
T/hich  .meet  certain  grr-dos        quality  .and  sise,  ■:-ffcred  f.'-r  shipment'  from '^^ashingt  on, 
Oregon,  and  C.^ilifornia,  are  to  be  set  aSido  f  )r  shelling.    These  standards  are  the 
ones  sot  up  for  v;hat  a.rg  termed  "merchantable"  v/alnuts.     Ordinarily,'  low  q^uality 
riuts  are  sliolled  commercially,  and  the  defective  meats  sorted  out  a.s  they  aro  ■ 
prepared  f --r  market.     Because  of  the  present  roquiroiients,  ho^Yover,  there  v/ould 
be  a  tendency  to  shijo  some  of  these  low  gr:^de  v/alnuts  in  unshelled  fo^rm,  if  there 
wore  no  such  provision. 

This  country  'ordinarily  uses  ab  Mit  21' milli  m  pounds  of  walnut  rae'i.ts.  Last 
j'-ear,  9  million  pounds  •,rore  carried   'vcr  f r  ^m  the  preceding  saa.s^'-n,  but  tlieso 
have  been  used  up.     Althou.gh  the  walnut  qrop  is  slightly  l-'.rger  this  year  than 
last,  the  t ^tal  supply  of  meats  is  expected  t-  bo  ab  ut  ohe  fourth  less  than  in 
194-2.    Thi  s  is  due  to  throe  fact  ors. . . tli-..  l/-.ch   'f  the  carryover,  the  shorta.ge  of 
imported  nuts,  a.nd  tho  heavy  wa.rtime  demand, 

EGG  PRIORITIEG  l-OR  IfOSPITAIS 


Patio-nts  in  civilian  hospitals  are  or  itected  aga.inst  any  possible  local 
Ggg  sliortagos  bv  a.  priority  system  just  cstf'.blishod  by  the  YJfir  Food  Administration. 
Even  though  ogg  product!  on  f  or  194-3  is  the  highest  in  l:ist  iry,.    the  average  is 
about  34-6  eggs  annually  per  per s on. .  .There ''s  al?/ays  tho  chance  of  a  temporary 
scarcity  in  some  a.roas,  duo  t:  transportation  and  diatribution  difficulties. 
Priority  certificates  will  be  issued  by  regional  office  of  FDA,  if  and  when  hos*' 
pitals  have  Gxhn.ustod  all  otloer  noajis   jf  :>btaining  eggs.     Civilian  hosplta.ls  mlj 
are  eligible  under  this  system.     Military  hospitals  are  taken  care  of  under  a  dif- 
forent  plan. 

THE  COUI:TY  ^I'.R  TOARD  —  'T^'^.T  A:^D  IWI 

Here's  the  third  in  a.n  informational  series  designed  to  ansv^for  any  ques- 
ti  jnc  you  may  receive  (or  which  jou  mn.y  have  been  asking  yourself),  onvarims 
county  agricultural  activities. Y'o  started'with  the  worlc  of  the  iSounty  agent, 
c:rtinued  with  an  outline   if  the  work'  'f  the  home  demonstration  agent,  "and  are 
rounding  out  the  picture  with  information  ab  nit  the  county  war  board. 

Q.     Just  v/h-t  is  the  county  w-ar  board? 

A.     Its  full  name  is  th'^  County  United  wSfatos  Dopartnent  ':>f -  Agri culture 
W' r  Board,  v;hioh,  of  C'ourso  makes,  plain  tho  general  nature  of  its  activities,  Tho 
farmer  elected  annually  hr  farmers  of  the  county  as  chairman  )f  the  count;,'-  iJJl 
committoe  is  ox- offici  o  chairman  of  tho  war  board,'    The  ^/ar  board  membership  c^-m- 
prises  the  county  agent  and  representatives   of  Feider-il  Fr.rm  i.goncios  v.rhich  have 
officers  in  tlie  count FDA,  T  rn  Soou_rity,  Forest  Sjrvice,  F'lrm  Cr'Klit,  and 
others. 

Q.    T7hat  are  tlie  functions   of  tho  County  o  r  Boo.rd? 

A.     It  G  vordin-'.tes  tho  wirk  of  the  vari  has  D::;partment   jf  Agriculture 


Agencies  in  each  countv,  so  that  tiiSv  can  be  of  maxiraiun  help  to  farmers.  The 
purpose  is  to  assist  farmers  t;'  use  their  production  facilities  to  the  best  ad- 
vantage to  meet  their  production  goals.     This  involves  letting  every  farmer  know 
what  is  needed  in  all  types  of  foodstuffs,  as  well  as  to  figure  in  a  general  v;ay 
what  the  county  should  produce.    Together  the  farmer  and  the  representative  of 
the  county  war  board  wo^rk  out  what  that  farm  can  best  contribute  to  war  needs  for 
food  and  fiber, '  In  this  way,  the  farmer  gets  a  good  idea  of  what  the  nation 
needs,.' what  ^f  arners  all  over  the  county  are  doing,  and  what  he  can  do  to  help  " 
the  state  and  nation^s  farm  production  goals.    This  is  what's  really  behind  our 
huge  f;,rm  producti  )n.  . , tlia t  doesn't  just  happen,  you  know, 

■Q/    Does  the  County  \7ar  Board  have  anything  to  do  witli  rationing? 
A.     Yes,  in  tiiat  the  County  Farm  Transportation  Goiar.ittee  (Chairman  of 
which  is  also  the  '7ar  Foard  Chairman)  maizes  recommendations  to  the  War  Price 
'and  Rationing  T-oards  as  to  the  individual  farmers' needs  for  gasoline  and  tires. 
This  committee  includes  2  or  3  farmers  and  a  tirucker,  or  dealer  in  supplies .«<,  o 
People  who  are  faj"-iilia,r  with  the  farms  of  the  county/,  tlieir  size,  and  requirements. 
■This  committee  is  often  instrumental  in  organizing  transportation  pools,  which 
have  ,  helped  greatly  in  consei'ving  gasoline  and  rubber.     The  recomnendations  of 
the  Farm  Transportation  Committee  are  also  helpful  to  the  ODT  in  issuing  the 
certificate  of  war  necessity  which  every  farmer  is  required  to  ha,ve  to  govern 
the  use  of  his  trucks.     And,  of  course,  the  TJar  Board  handles  thru  the  County 
Farm  Rationing  Committee  the  job  of  frrm  machinery  rationing. 

Q.     The  activities  of  the  County  ITar  Board  seem  rather  varied.... Do  they 
cover  anything  else? 

A.    Yes,  the  members  of  the  Count;'  YJnr  ^  oards  are,  in  general,  the  local 
administrators  of  ^''ar  Food  Production  Programs,,     Price  supporting  measures  come 
under  their  jurisdiction.  ,.o The  n;3w  Drlry  Subsid^'"  Program  is  an  examole  of  one 
which  will  be  handled  by  the  TJa.r  Boards.    War  Crop  Loans  go  through  the  "Tar 
Boards  too.     .Those  t.re  made,  as  you  may  ]:now,  to  encourag...  farmers  to  grow  crops 
pa.rticula.rly  important  in  wartimrj. ...  soybean,  flax,  peanuts,  a:nd  some  others. 
Government  feed       1  distribution  programs  .also  are  under  the  supervision  of 
County  VTar  Boards..  ». as  are  many  other  War  Programs  directly  a,f footing  farm  pro- 
duction. 

We  hope  this  series  of  questions  ■  ahci  fkiswers  wi.ll  be  of  interest  and 
value  to.  you',  -  either  in  answering,  questions  from-  li'stenbrp,  or  as  background 
information.    •"     ■  '  ■   r     •  •  ' 

'    /,  ■    '.-  " .  .WHAT'S  IN  THE-tlABKETS  ' 


: PORTLAKD 


Fruits 

Most  fruits  and  vegetables  on  the  Portlajid  market  have  passed  their 
peak  of  production  and  prices  shov;  a.  higher  trend.     But  even  so,  there  are  still 
many  "good  buys"  at  rer-.sonablee  prices  still  to  be  found.     Apples  are  more  plenti- 
ful.    Although  grapefruit,  qi^jige  and  banpuia  supplies  are  somewhat  limited,  a 
salad  v/lth  thc;se  fruits  and  avocado  v/ill  meet  with  family  approval.  ^L^intaL-Hipe?. 
are  still  selling  at  r^^asonable  prices  as  tha  s  ^.ason  dra-.is  to  a  close.  Casabas, 
honeydev/s ,  ice  cream  melons  and  watermelons  are  plentiful  at  reasonable  prices. 
ZiilsLchGS  are  cleaning  up  and  most  stock  being  offered  is  from  cold  storage. 
Plums  and  fresh  Tirjunes  are  plentiful,  but  prices  are  higher  than  they  have  been 
in  other  years.     Quince  is  to  be  found  on  the  market  at  very  reasonable  cost  as 
compared  with  other  fruits.     Grapes  fvon  California  and  local  vineyards  should 
't.e  suggested  for  the  fruit  bowl. 


r 
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Vegetables  .  .  ■  ' 

Cabbage,  corn,  peppers,  squash,  spiny.ch  and  t£mat<Des  are  in  plentiful 
supply  and  bonparati^-ely  low  in  price.     Cauliflower  is  "nore  plentiful  and  prices 
are  the  lowest  for  the  past  several  mont)"^,  so  suggest  the  fanily  be  treated  by 
pouring  a  thin  cheese  Gauce  over  this  nutritious  vegetable.    Eggplant  is  Still 
in  plentiful  supply  and  sellc^  at  reasonable  prices.    Beans  are  becoming  scarce 
and  Giiich  nf  the.  offerings  are  showing  some  maturity.    Peas  are  arriving  frcn  the 
Central .Coast  area  of  .Oregon  and  though  prices  are  high,  you  must  remember  every 
tin-.,  fresh  vegetables  ore  served  you  are  saving  blue  points  end  helping  the 
farmer  move  his  supply 

SiJJ  FRMTCISCO 

Fruits 

Ariolc-.s  and  cant-.loups  continris  in  7JLberal  to  fairly  heavy  supply  on  the 
San  F""arcisGO  market  ;.,nd  prices  have  declined  gradually  dui'ing  the  past  v;eek 

Horujyde}7s  and  v;at ^rm^lo ds  have  also  declined 
slighcly  in  price,  but  Persian  mel-Sin^         ^  little  hi(>nei  .     Grapes  are  also  very 
plentifi.il-  with  price",  holding  about  unchanged  except  .for  a  slight  decline  in 
r'al.'.-^  .  ~     I'il'ot  receipts  of  such  lat  3  fall  fruits  as  po-ncgranatos,  Oorsimmons, 
ciu'.v^ee:>  and  ^if' ij;^";^  ari;.  nov.'  arriving.     Cr.'.nberries  from  tiie  Cape  Cod  district 
of  i/ii^  Sri?' '::U"'sijtts  arc  :  Iso  jurt  coming  on  the  m;.rket,    Lorao::s  and  limes  have 
v/eakened  slightly  but  oranges  have  firmed  slightly  and  most  stock  is  now  selling 
at  about  .the  ceiling. 

Vegetables 

PriG'.^s  of  most  vogetrbles  .:ire  about  the  same  as  a  week  ago.    Snap  and  < 
lima  beans,  green  corn,  and  c-'ulif lower  have  advanced  slightly,'  but  tomatoes 
anj.  r;.roccoli  are  belov;  l':Et  week's  levels.    Receipts  of  tomatoes'  are  running 
fairly  heavy  again,  so  remind  listen'-.rs  nov/  is  the  time  to  can  the  winter  supply. 

LOS  AjGELES 

Fr'-jt'-; 

The  Los  Angeles  market  report  states  tha.t  very  few  fruits  and  vegetables 
prj\.'.ail  at  lov;  prices.    Pears  for  canni.ng  -tre  recem.mended  and  housev;ives  are 
urg'ed  not  to  wait  rn;/  longer  before  putting  up  their  vvintor    supply.  Also 
c one ord  grapes  are  lov/cr  in  price  and  should  now  be  purchased  for  preserving. 
Aonle  supplies  are  increasing  v-dth  best  [T'ades  being  rather  high.    Peach  and 
pLim  supplies  are  decreasing.    The  quality  of  v;fLtermelo.ns  continues  goud  with 
the  price  r,ath„r  high.     Good  cantaloupes ,  Persians,  Canabas,  Honeydev-'s  and 
Cransliav/s  arc  on  the  market.    Ave  cades  are  in  light  supply''  an.-i  high.    Red  rasp- 
b:,i-ri..;S  arriving  .fror:i  Northern  California,  and  pomegr anat e s  and  quinces  are 
coming  frc.m  San  Joaquin  Valley.    Fere- i  mm  ens  have  st;irted.     Gr-.pefruit  is  almost 
off  the  market,    Lemnrs  and  oranges  are  in  moderate  suoplv.     Grr.pe  prices  hold 
about  steady. 

Ve  get  tables 

Snap  beans,  cabbage,  rom-iine,  and  endive  .?re  slightly  higher.    Onions  and 
lettuce  are  selling  around  the  ceiling  price.    Carrots  and  parsnips  are  moderately 
priced.     Broccoli  and  Brussels  sprouts  are  rather  high.    Peas  are  sc-rceand  high* 
P';trtoes  have  shown  some. advance  espaci.ally  on  lower  grades,    Nev;  cr.)p  artichokes 
have  started,  but  are  fairly  higli. 
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Points  on  butter  are  going  higher  I  bringing  the  subject  of  butter 

substitutes  and  extenders  to  the  fore. 

One  wrvf  is  to  combine  butter  v/ith  evapor.oted  milk  alinost  doubling  the 
volume.     There  are  also  small  churns  available  on  the  market  thr^.t  incr^cise  the 
amount' of,  butter  through  whipping  or  churning.     By  this  method  1  pint  of  liquid  , 
milk  can  be^  added  to  1  pound  of  butter  extending  the  butter  to  two  pounds. 

.  ,  Butter  substitutes,  tho  most  popular  being  m-irgarine,  h^ive  foiind  their 
way  into  many,  homes.     In  some  areas  comraerci-tl  flavorings  consisting  of  chemical 
constituents  similar  in  flavor  to  butter  with  added  carottine  for  fortification 
of  vitamin  A  arc  now  being  made  available.     These  flavorings  when  added  to  comra;3n 
shortening  give  a  product  that  is  said  to  be  similar  to  margarine. 

A  spread  r,uch  the  'sr,m_e  in  flavor  to  mayonnaise  v/ill  help  "fill  in"  when 
making  sandwiches.     Meade  from  shortening,  mustard,  lemon  juice  r,nd  eviporjited 
milk,  has  more  body  thon  mayonnaise  and  does  not  sG-;p  into  the  bread. 

Peanut  butter,  if  the  family  likes  it,   should  be  used  as  a  spread  at 

least  part  of  the  time.,    Alt?iough  it  doesn't  contain  any  vitamin  A,  it  contributes 

valuable  vitamin  B  to  the  diet. 

WAYS  TO  ilVOID  yrASTING  BUTTER, 

.  Add  butter  in  hot  vegetables  after  thoy  are  in  serving  dishes  

none  vdll  be  left  in  the  saucepan  to  bo  thrown  away. 

,  In  cooking  use  margarine,  lard  and  oil,  whonoA/er  possible. 

.  Soften  butter  nt  room,  temiperature  spre^.ds  more  easily  and  goes 

farther . 

.  Be  conserving  in  your  service  portions. 

P'or  enjoyment  of  flavor  and  food  value,  keep  butter  for  table  use  — 
vegetable  shortening,  margarine,  lard  and  drippings  are  all  approved  cooking  fats. 
BUTTER  STRETCHER  ideas  in.'        BUTTER  RICH  dishes  are  out.' 
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Everyone  should  save  fats  those  thnt  can't  be  used  in  cooking  should 

be  salvaged.     Drippings  'from  roasts  or  broiled  meats  may  be  added  to  soups, 
sauces,  or  mixed  with  vegetables  for  flavoring. 

Render  the  uncooked  fat  from  chops  or  roasts  and  use  it  as  the  shortening 
for  spice  cakes  gingerbread  and  cookies.  Cut  in  thin  slivers  the  f-'t  can  be  used 
in  meat  pie  crust. 

RECIPES 


Butter  Spread  (milk) 
^  lb.  butter    4  c.  evaporated  milk 

Let  stand  at  room  temperature  until 
soft  enough  to  beat.     Slowly  add  milk, 
add  a  little  salt  and  coloring  if  desired. 
Chill.  .  Makes      U  .pound. 

Salad  Dressing  (rendered  fat) 
X  c.  fat  (drippings  or 
rendered  trimmings) 
3  T.  flour 
\  t.  mustard 

1/3  c.  vinegar 


-2 
1  T 


t.  salt 
.  sugar 


1  c.  milk 


1  egg 


Blend  the  melted  fat  and  flour  mixed 
with  the  seasonings.     Add  the  cold  milk. 
Heat  and  stir  constantly  until  thickened. 
Cover  and  cook  over  boiling  water  for 
5  min.  longer.    Add  part  of  the  sauce 
slovyly.  to  the  boatcn  egg  v/hile  stirring. 
Combine  v/ith  the  rest  of  tho  sauce. 
Stir  and  cook  a  few  nir.utes.    Add  the 
vinegar  slowly  and  continuo  to  cook 
until  thick. 


Butter  Spread  (gelr.tin) 
i  lb.  butter  \/ U  t."  salt 

1  t,  gelatin  ^  c.  evaporated 

milk 

Cut  butter  into  small  pieces  and 
leave  at  room  temperature  until  soft 
enough  to  beat  easily.  Soften 
gelatin  in  1  T.  v/ater.    Blend  with 
snlt,  gelatin,  milk,  and  butter. 
Chill.     Doubles  amount  of  butter. 

^  « 


? onnnt  Cookier; 
C5.  shortening  or  c.  brown 

baocn  drippings 

egg 

G.  sifted  flour 
T.  milk 


sugar 
t.  soda 

1  t.  salt 

2  t.  B.  P. 


c.  shelled  peanuts 


Cream  sugar  and  shortening,  add  egg 
and  boat  thoroughl;'-.    Add  dry  ingre- 
dients alternately  v/ith  milk.  Mix 
in  peanuts.    Roll  out  in  thin  la,^or, 
cut  any  desired  shape.    Bake  U^\S" 
about  8  min,  or  until  done. 
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EGGS  FOR  CIVILIANS           And  by  the  thousands  of  cases .. .for  the  WFA  has 

revoked  the  egf^' storage  set-aside  order.    Here  on  the  Coast  that  means  the 

orderly  release  of  500,000  cases  15  million  dozen  just  the  kind  of  ne\7s 

that  consumers  like  to  hear. 

■  ■  FQ2L.II!y^ED_ ITALY.,, TO  food  ;^>..nt  right  alon^;-  \jith  our  boys  \Jhen 

they  invaded  ItaLy..,.in  rati'Mi  kits  on  the  battlefrr.nt , . . .  f  or  use  in  outdoor^ 
"mess  halls"  v;hen  thii  situ";tion  'jas  "v;ell  in  liand" . . .  .\/hen  civilians  are  £;iven 
information  on'  the  practical,  dramatic  role  \;hic}i  our  food  supply  is  playinr:  in 
m.ilitary  campaigns,  they  vjon't  doubt  tliat  food  is  a  T;ar  ;;eapon. 

A  im7  W^IRTIIJE  DESSERT. .  ..He xt  tire  y^i  eat  out,  don't' be  surprised  to 
see  cfrrot  pie  on  the  menu... it's  a  nev  trick  in  food  f leaned  from  the  Army 
Quartermaster  Corps..., and  should  give  us  a. vision  of  post-vjar  cooking  possi- 
bilities.,  .but  be  sure  liom:em.akors  realize  dehiydrated  carrots  aren't  av'iilable 
in  their  grocery  store  as  yet, 

'  POTATOES  . ,. , , 0 nd  m^ore  potatoes ,.,  .but  \Jho  T,jill  ...biect . . , . not  anyone,  for 
"plenty"  of  a  food  crop  in  ijartir  e  means  a  battle  \7on  oh  our  food  production 
front.    And  nov;  v;c  must  win  the  battle  on  the  distribution  front,  v;ith  the  help 
of  everyone  vjhc  reaches  conswierc  — and  that  does  miean  YOU. 

■  WAR  R.1TI0N  BOOK  A... .  ,A  fev;  more  of  the  details  so  consur.iers  will  fully 
understand  what  they  will  have,  to  do  to  get  this  neV;  bc;ok. ,  .int'jresting  news 
is  -the  fact  that  no  stam.ps  will  be  removed  fror:  this  bocic,  as  was  the  case  vnth 
Book  No.,  Two.  , 

DISCOURAGE  SOAP  HOARDERS .Tha.t.  average  soap  supply  of  22  pounds  per 
person  will  be  a  help  with  the, family  wash, .however  let's  call  the  cards'  on 
soap  hoarders  so  grocery  store  shelves  wdll  be  adequately'- 'str-cked  for  everyi^ne's 
needs. 
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MORE  EG3S  ON  THE  GROCERS'  SHELVES 


Even  though  egg  production  is  having  its  normal  falling  off  period, 
consuners  can  expect  more  plentiful  egg  supplies  H'hen  they  go  to  market.  The 
T7ar  Food  Administration  has  revoked  Food  Distribution  Order  IJo.  /+0,  known  briefly 
as  the  storage  set-aside  order.     This  order  required  eggs  going  into  storage  to  be 
held  for  Government  use,  or  for  processing  into  dried  eggs.    Purpose  of  the  order 
was  to  supply  sufficient  eggs  for  processing  into  dried  form  for  overseas  shipment 
and  also  to  aid  the  Army  in  its  purchases, 

ITe're  producing  enough  dried  eggs  for  all  military  and  lend-lease  re- 
quirements,     in  fact,  the  government  is  releasing  2  riillion  pounds  of  dried 
whole  eggs  into  regular  trade  channels  for  use  in  manuf actioring  noodlos,  macaroni, 
bakery  products  and  salad  dressings.    And  the  army  has  indic^-ted  that  it  won't 
need  the  set— aside  ord3r  any  mere,,, that  it  v/ill  be  able  to  fill  its  orders  by 
buying  direct  from  regular  egg  distributors.    That's  the  story  behind  the  recent 
revocation  of  the  egg  order. 

In  ordinary  years,  when  a  lull  in  egg  production  cano  along,  it  was 
possible  then  to  draw  on  storage  eggs.    But  this  year,  until  the  order  was  revoked, 
storage  supplies  went  to  government  or  processors,  and  consi^riors  got  their  supply 
from  current  receipts.     That's  why  supplies  were  a  little  tight  in  recent  past 
weeks. 

On  the  7est  Coast,  FDA  regional  officials  estimate  a  totra  of  500,000 
cases  (of  30  dozens  each)  are  in  storage, ,,, around  15  million  dozen  eggs, . • , -.vhich 
should  go  a  long  way  in  filling  the  appetities  of  vrostern  families.  However, 
revocation  of  the  order  isn't  a  signal  for  everyone  to  go  out  and  buy  two  or  three 
dozen  eggs, ...  obviously,  the  distributors  v/ill  release  these  eggs  on  the  market 
in  an  orderly  fashion  to  help- fill  the  gap  between  the  hoav;/-  egg  production  in 
summer  and  the  normal  falling  off  in  fall  and  v/inter.     But  at  least,  consumers 
are  now  assured  a  .  better  supply  during  this  period  of  lov;or  producti  :'n, 

t 

■    LUI'GH  AT  SCHOOL 

By  this  time,  school  lunch  programs  are  in  active  operation,  Many 
schools  are  securing  assistance  from  the  War  Food  Administration  in  order  that 
every  child  on  its  rolls  can  be  served  a  v/ell— balanced  noon— day  m.eal.    The  primary 
aim,  of  course,  of  Federal  activity  in  the  school  lunch  field  is  to  insui-o  children 
a  nutritious  lunch,  so  that  they  will  bs  physically  and  mentally  nourished  and 
thus  able  to  make  the'  most  of  their  studies  and  their"  play  periods, 

TTFA  assistance  to  schools  is  provided  by  ViV^  Co-ngressional  appropriation 
sf  a  total  figure  for  the  nation  of  $50,000,000, .tliose  funds  to  bo  used  in 

reimbursing    schools  for  a  certain  portion  of  food  expenses  as  definitely  set  forth 
in  an  agreement  betv/een  TJFA  anl  local  sponsoring  group  for.  the  program.    Thus,  the 
cooperation  of  local  groups  in  the  program  is  still  the  key  to  success. ,,  scliool 
lunch  programs  remain  a  community'-  enterprise. ,  .equip rent,  supervision,  lunch  room 
faoilities,  cooks,  rnd  otlier  requisites    for  a  successful  program  still  must  come 
«,,and  do  come... from  the  community. 

Broadcasters  who  have  never' .visited  a  mo  lel  school  lunch  program'," -7111 
definitely  find "it  worth  their  while,,, you  can  find  out  from  the  superintendent  of 
schools  in  your  county  about  the  most  interesting  prograras  in  your  area*,,, and  for 
your  general  information,  we  enclose  a  pamphlet  which  briefly  liescribes  the  part 
which  WA  is  pla^d-ng  in  helping  to  provi^le  moro  chil  !ren  with  better  lunches. 
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HOV;  FOOD  IS  FIGHTING  IN  ITALY 


A  story  from  071  for  release  Londay  norning,  October  11,  tells  Interes- 
ing  details  of  the  errly  days  of  the  Italian  invasion.     It's  ruported  that 
American  soldiers  ate  just  as  -1.11611  at    thi.t  tin^  as  they  did  in  their  training 
days  back  hone . . .  .vrhich  is  ■certainly  one  of  those  miracles  of  nodern  \;arfaro 
1^8 're  al\7ays  hearing  about.    This  \:as  due  to  the  thorou^^h  aivance  prepartions 
Vv'hich  were  made  on  the    assumption  that  neither  food  nor  water  v^ould  be  avail- 
able to  our  men  vhen  ihey  landed  in  Sicily,    incidentally,  thei^^c  plans  incli-.ded 
the  food  vjliich  vjould  be  needed  to  feed  the  liberated  civilians  a  s  v;ell  as 
American  soldiers... A  far  different  policy  from  that  follo' ed  by  Nazi  invaders. 

Three  thousand  ships  tool:  part  In  tha  first  crossing  from  North  Africa  to 
Sicily  and  a  great  m:any  of  them  T;ere  filled  r  ith  food  v/hich  had  been  \Jaitinf'-  in 
warehouses  along  the  North  African  coast  just  for  this  invasion. . .And  vith  the 
vitally  necessary  drinking  water.    This  T/as  food  right  from  America ..  .&ro>'n 
on  our  own  farms ...  Canned  and  dehydrated  in  American  processing  plants .. .deliv- 
ered by  American  merchant  men.    V^hy  not  remind  your  listeners  th'-t  this  is 
where  some  of  the  food  turns  up  '.vhich  they  can't  find  in  their  groceries .  . 

YJhen  somebody  in  the  family  ^.Visocracks . . .  "Hell,  what  aren't  wo  having  for 
dinner  tonight?" ..  .You  might  tell  this  person  that  whatever  it'is,  it  p.ay  be 
feeding  an    American  boy  in  Italy... or  on  anoth..:r  of  the  w'orld-w'idc  fighting 
fronts.     Pc^rhaps  it's  forming  a  part  of  the  "K"  ration,  used  prir^arily  by  flyers, 
paratroops,  and  tank  fighters,  \;hich  lacks  bulk  b ut  is  satisfactory  for  short, 
periods  of  time.     Or  r.aybe  it's  appearing  in  the         ration,  \.'hich  furnishes 
bulk  as  well  as  adequate  nutrition,  t.na  is  designed  for  the  early  stages  of 
invasion.    Th'-;n  there's  the  "B"  ration,  which  contains  a  nrimber  of  dehydrated 
products ..  .This  ration  comies  into  us  j  -Jhen  ahe  railitary  s  ituat.ion  is  under 
better 'control. .  ."Well  in  hand,"  as  the  Larines  s-^v.    All  these  rations  i^ere 
in  use  in  the  Italian  invasion.     To  m^ake  sure  that  there's  always  enough  for 
such  m.ovemients . .  .plus  a  reserve  to  cover  ship  sinkings  and  oth^r  losses...  the 
Armiy  keeps  on  hand  approximately  r,  273-day  supply  of  food  for  each  soldier 
overseas.    P:.rt  of  this  will  bo  in  storage,  of  course,  and  part  in  transit.  This 
food  for  fighting  Een  amounts  to  less  than  14  percent  of  the  total  food  produced 
in  ti:is  country  in  194-3  however,.  .  .A  figure  to  rcmem.ber  ;i  hen  soriobodj^  begins 
telling  you  that  "All  the  f  ood  is  going  to  the  Ariiy."       '  ■  " 

1'.  any  people  complain  that' we're  paiipering-  the  people  of  the  countries 
which  viTo  invade, .  .catering  to  their  preferences  i,n  f  ood  and  -'ll  th"t.  IVell, 
when  you  get  right  down  to  it,  giving  people  the  kind  of  food  they  like  and  are 
aocuetoned  _  to  eating  is  bettor  insurance  agr.inst  waste  th  -n  it  would  be  to 
disrag.-rd  their  preferences ,.  .OFRRO,  (Office  of  Foreign    Relief  an  d  Reha.bili- 
tation  Op^ratipns)  has  been  making  food  habit  studies  of  various  n.^.tions  for 
several  m.onths.    The  diet  we're  furnishing  liberat.-.-d- itali.-ns  is  based  on  these 
studies  and  it  v/ill'  include  enough  spa^';hetti  and  m... carom  for  subsistence, 
dried  soups,  cereals,  soya  products,  sono  canned  m.erts,  lard  r  nd  supplies  of  • 
squid,  a  fish  extremely  popular  with  Italians..  They're  not  heavy  me;' t  eaters, 
so    very  little  of  our  meat  supply  will  go  to  the  people  of .  this  countr^r.  .Inci- 
dentally,, TJFA  estimates  that  only  a  very  sr  all  percentage  of'  the  Lend-Lease  Food 
vjill  go  to 'feed  civilians  of  Italy  and  Sicily  this  year.    As- you  probably  k.now, 
Lend-Lease  takes  approximately  10  percent  of  our  1943  food  supply,  ■ 
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Beforo  the  v;ar,  Italy'v-as  nrrictically  so lf-sui:iic.i jnt  v.'ith  rc.g[\rd  to  food, 
OFRRO's  plan  of  rehabilitation  vill  nako  thou  so  agrin  ns  rt.-pialy  as  possible. 
This  include  the— irovis.ion  of  seed,  fertilizer,  tools,'  fuels  md  lubri- 

cants.   Even  the  replacenent  of  oxon  and  horses  rhen  r^ossiblc ,    It  is  hoped  that 
all  the  illi^js  '7ill  benefit  fron  this  propiran. . .  .That  Italy  eventually  vill 
be  able  to  feed  not  only  its  own  people  but  help  fee-d  the  Allied    Arr.^d  Forces, 
export  sore  food  to  Great  Britain  rnd  to  other  libera^ted  ar^as. 

Perhaps  you'd  Hke  to  -oresent  sone  of  these  food  facts  to  your  listeners... 
?Je- think  thoy  help  a  lot  to  sho\'  uhy  are  r.iust  regard  food  as  a  v.'uapon  of  \;ar. 

_A.  PIECE  cr  Fii:  AND  f,:;jL-:  it  c;jirot 


Don't  be  surprised  to  find  carrot  pie  on  restaurant  nenus- al-:ost  any 
time  novj,.,It's  likely  to  becone  a  frequent  entry  if  it  proves  as  po^nilar  \jith 
civilians  as  it  has  been  v  ith  soldiers.    The  Qurrtormast-  r'-s  school  for  cooks 
and  ness  sergeants  at  Gar.:p  Lec;,  Virginia,  has  orif'j.natud  a  recipe  for  this  nev; 
dessert  and  FDA's  Restaurant  Division  is  nakinf^  this  recipe  available  to  res- 
taurants.   No  doubt  r.any  people  v-ill  '/ant  to  try  it,  net  only  bocauso  it's  nov; 
but  because  it's,  soruething  that  the  ren  of  our  arnied  forces  are  eating. 

Incidentally,  carrot  pie  a-ill  serve  the  i:Tiportant  purpose  of  using  up 
some  of  the  dehydrated  carrots  t  hich  h' ve  been  releasL;d  to  civilians,  B'^'fore 
you  start  telling  your  listeners  to  g  o  to  thu    rocery  a  nu  ouy  sorie  of  thvj  de- 
hydrated carrots,  Ijt  us  explain  that  these  and  dehydrated  s\;eet  potatoes  ?  re 
available  only  to  restaurants,  hotels,  rand  hospj tals . , ,There  aren't  enough  for 
general  retail  sale,  '     '  ■ 

Do  you  remember  Food  Distribution  Order  }f  30  a'hich  reserved  dehydrated 
vegetables  for  aar  needs?    TA,11,  the  production  of    carrots  ,Tid  s'^eet  potatoes 
oxceed>3d  uar  needs  and  an  amondrr.ent  \;as  issued  to  pemit  their  sale  to  civilians, 
Thoy  should  be  of  considerable    help  to  larf e  us ors  riot  only  in  adding  to  their 
rations  of  processed  vegetables  but  in  saving  labor  in  kitchen  preparation,  and 
in  sir.plifying  storage  and  transportation  problems .    They  Ire  suitable  for  use 
in  many  recipes  calling  for  cocked  carrots  or  sTJoet  potataos.    So... here's 
hoping  we'll  soon  have  a '-change  to  top  off  dinner,  in  our  favorite  restaurant 
v;ith  a  serving  of  that  nev;  wartime  dessert ...  carrot  pie, 

LOia  AB;0UT_P0T^T0ES.  .  .ThE  ViCTORi'  FQOp_GEI£CTION 

As  v.'e  told  you  last  vie.-.k,  Irish  potritoes  are  the  Victory  Food  Selection 
for  the  t\vc  weeks  from.  October  21  to  November  6.    You'll  v;ant  to  feature  them 
often  in  your  broadcasts  immediately  preceding  -and  during  th.it  period., .  .And  don't 
stop  the  good  vork  at  the  end  of  the  t'..'o  veeks.    The  fall  potato  crop  alone  is 
estimated  at  360  million  bushels .. .That ' s  73  million  bushels  over  last  year's 
fall  crop. . .Almost  as  large  as  the  entire  1942  harvest,  in  fact.    There'll  be 
"plenty  of  potatoes  to  m.eet  military  needs 'and  more  than -usual  for  civilians, 

Stargge  is  a  Problem;    It's  imrportant  to  get  t  he  potatoes  under  cover 
before  really  cold  v.'eather  comies.    Comimercial  storage  is  cro\;ded  and  for  this 
reason  restaurants,  processors,  handlers  of  all  kinds  and  homer..akers  who  have  a 
suitable  dace  fcr  storage,  are  urged  to  buy  aid  store  as  many  as  they  can  for  latsr 
use.    In  future  inr,'u.s  of  the  Rou.nd-Up  "  e  a': 3.1   -iv..  y     r-.-  g  of  tl^e  d.-;tai3s  ;  bout 

propar  h;r  p  stcra^'o,,.   Don't  suggest  this  "ithout  presenting  some  facts 

about  the  v/ay  to  do  it,..^'e  don't  \;ant  anybody  to  a-aste  food  by  stori.n.'.;  it  impro- 
perly. 
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P^"^I-^j;,£££„£B':l.-.X^.^^-'.''.^'^ ...^ '  food  deal  about  the  nutritive  value 

of  potatoes,  we're  sure,  and  we've  talked  about  that  in  f-'airly  recent  issues 
of  Round-Up.    There's  one  point,  hovjever,  w.'liich  you,  mi^ght  like  to  stress,  since 
it  concerns  the  very  j.m'portant  Vitamin  C,  the  anti-scurvy  vitamin.    The  per- 
centage of  tliis  vitamin  in  potatcos  is  not  larpe ,  yet,  because  potatoes  are 
usually  eaten  regularly  .and  in  fairly  good  quantity,  they  T.^ay  contribute  a  ^xxl 
share  of  your  daily  Vitamin  C  rcquiremsnts,  ,  This,  as  you.  kno\j,  is  a  vitamin  •.  hicli 
cannot  be  stored  in  large  amounts  by  the  body, , ,A  regular  daily  supply  is  nec- 
essary.   Suggestions  about  interesting  v;ays  to  cook  and  serve  potatoes  n  ight 
well  form  a  feature  of  .^our  programis  during  th^^  tuo-'Vieek  pi^riod,  uf  the  VFS,  A 
little  in  advance,  we'll  try  to  give  you  some  in  the  Round»-Up, 

gi^STgRj31L^_Tp^mni'E,_raGTURE  . 

Castor  oil,  like  r^any  o  ther  products,  has  gene  through  a   nunbor  o  f  \/artine 
changes,    l.'hon  you  were  a  kid,  you  probably  never  thought  of  castor  oil  except 
as  "that    awful  stuff"  your  mother  made  you  take.    You  probably  never  kn6\;  that 
castor  oil  had  industrial  uses,    Wc\:,  however,  it  is  r.:0re  important  than  ever 
and  is  widely  used  in  protective,  coatings  for  airplanes,  food  containers,  guns, 
ships  and  other  materials  of  war,  ..: 

Because  of  the  v;artime  imrportance  of  castor  oj  landw'ith  supplies  lin  itcd, 
last  spring  the  Far  Food  Administrr tion  restricted  it  to  military  and  only  the 
most  essential  civilian  uso.    Recently,  hov/cver,  inventories  have  risen  from.  31 
all-time  low  to  a  satisfactory  level.     Due  to  this,  the  T.'ar  Food  Adm:i nistration 
has  relaxed  restrictions  on  the  use  and  delivery' of  castor  oil  during  the  next 
three  months.     Thus,  it  can  be  used  in  the  production  of  such  civilian  goods  as 
raincoats,  shoes,  paints,  varnishes  and  printing  inks, 

.  A  recent  amendment  to  FDO  18,3  T'.'ill  bring  an  increase  in  the  amount  of 
tea,  for  civilians.  Quotas  for  tea  packers  and  wholesale  receivers  have  been 
increased  one-fourth  for  the  current  quarter.  Also,  tea  may  now  be  packed  in 
the  popular  ^  pound  size  as  T'ell  as  in  tl;;e  4-  pound  and  1  3/S  -ounce  sizes  pre- 
■viously  permitted^ 

JiALT  TTOSEJ}]g;iI;[gjR^GOLI£GTQnSj^ 

Maybe    that's  the  way  they  think  of  ther.selves  but  they '  re.  just,  soap 
hoarders  to  us,    A  good  many  people  regard  that  stock  of  soap  in  the  cellar  as 
just  a  "a  reserve  supply,"    Probably  they'd  be  surprised  if  soriebody  told  them: 
that  heavy  commercial  stocks  of  soap  were  carried  over  irom  1942,  and  if  it 
hadn't  been  for  hoarding  by  consraviors  probaibly  there  v ':)uld  have  boon  enough 
soap  to  m.eet  average  needs. 

The  same  unfounded  rumors  which  actually  create  shortages  of' certain  items 
every  once  in  a  while  are  to  blane  for  the  shortage  of  soap    on  many  a  dealer's 
.shelves  these  days. 
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rliov- much  soap  is  22  pounds?;    You'll  reiienber  thnt  an  iterr,' g^poared  in  the 
Round-Up  a  couple  of  veeks  ago    regarding  the  neV^  progrcir  cinnouncod  'by  Ifl'L, . . , 
under  this  a  28  percent  increase  in  soap  production  for  civilians  is  expected, 
v;hich  means  22    lbs,  per  person  instead  of  the  present  17  lbs.    Additional  fats 
and  oils  being  r:ade  available  to  manufacturers  \;ill  bring  this  about*    Since  then 
ve've  done  a  bit  of  figuring  and  v.'o  think  pf.:rhaps  you'd  like  to  knov.'  vhat  that 
22  pounds  per  person  equals.     In  itens  of  soap  chips  or  flakes,  it's  16  Ir.rge 
packages ,.  ,most  large  packages  \.'eigh  22  ounces.     In  the  forn  of  If-undry  v?c'  p, 
it  r.-.eans  a  bit  I'ore  than  35    beirs... those  average  10  ounces  each.    IJhen  it  cr.r. os 
to  toilet  soap,  that  22  pounds  becor.es  about  9^!^  bars  ....  on  f.n  average,  those 
v;eigh  3  3/4-  ounces,    Remenber  that  the  total  of  22  pounds  is  the  anticipated 
average  for  each  nonber  of  the' fan'ily. .  .sounds  as  though  \.'u'd  be  able  to  keep 
clean,  doesn't  it?    Ho\-  the  soap  supplies  njill  be  divided  up  depends  on  .:^ach 
individual  fanily,..its  personal  preferences ,.  .v;hether  the  '.'ashing  is  done  at 
hci^e,  and  rll  that. 

■  Tell  theri  the  facts;    Perhaps  you  can  discourage  sore  of  tlic  soap-hoarders 
if  you  tell  thei.  these  facts.    Point  out  that  it's  up  to  all  of  us  to  keep  tie 
soap  situation  under  control. .  .not  to  repeat  the  ruriors  that  start  people  on  a- 
cai'Ser  of  over-buying, ,  .and  to  nake  careful  use  of  the  soap  v.'o  do  buy. 

As  v,'e  told  you  in  Roiond-Up  Septer:ber  25,  ^"ar  Ration  Book  Four  is  just 
around  the  corner.    Be  sure  your  listeners  understand    that  they'll  hav-j  tc  go 
to  the  schools  to  get  it......  fror:  tionday,  October  18,  through  Saturday,  October 

30,    The  exact  dates  and  locati''-ns  v;lll  be  announced  locr.lly  for  ..ach  conr.unity, 
of  course .    H  ere  are  sone  of  the  details  \;hich  everybcxiy  should  kno\;: 

'7ho  gets  '"ar  Ration  Book  Four?    One  adult  Doniber  of  each  fariily,  residing 
a  t  3  aine  address,  must  go  personally  to  the  place  of  registration,  aid  r;ay  goo 
the  new  books  for  the  .vhol  e  far.ily.    Individuals  residing  alc^ne  or  in  boarding 
houses  r.ust  also  apply  in  person.  "  I  onbers  of  th.c  arriod  services  x'ho  eat  at 
home  --/ill  nake  application    just    the  ear.a  as  civilians,    -'ar  Ration  Book  Three 
rust  be  presented  for  each  person  for  v'hon  the  no\.'  book  is  request'^d. . .  this 
rill  serve  as  identification  and  v;ill  shor  that  the  nrnes  have  been  entered  in 
the  master  files.    Book  Throe  should  not  be  presented  for  any  person  in  the 
arned  services,  or  for  anyone  else  not  entitL^d  to  Book  Four,    A  sinplo  appli- 
cation   rust  be  filled  out  by  applicants  giving  the  full  nane,  and  addrosr.  and 
se::  of  5II  persons  in  the  fardly,      .  '. 

No  ConsuTier  Declaration  Required;  OPA  announces  that  there  \.'ill  be  no 
declaration  by  consun^rs  of  stocks  cf  conrierciai  or  here  canned  foods  on  hand. 
You  V;ill  recall  that  \;hen  77ar  Ration  Book  Two  T'as  distributed,  those  u'ho  had 
excess  stocks  of  canned  goods  on  hand^har'.  stanps  vhich  could  be  renoved.  This 
v/as  noted  on  the  cover  of  Book  Tvjo,  and  it  vas  planned  to  take  the  rerainder  of 
the  points  o\;ed  fror.  future  books.    It  h-as  new  been  decided, hoV'.-cver,  to  rerove 
no  star.ps  from.  Book  Four  for  any  purpose,    .ifter  long  discussion  and  debate,  CPA 
has  decided  that  the  groat  increase  in  -..'orl:  vhich  this  \;culd  require  of  th. 
volunteer  registrars  \;ould  be  out  of  proportion  tc  the  net  gain  to  the  population. 
OPA  figures  indicate  that  the  excess  stocks  held  by  consur-ers,  after  the  deducticns 
had  been  rade  from  TJar  Ration  Book  Tvo,  amounted  to  loss  than  l/7  of  a  can  per 
person. 

Gr-:cn  Starps  and  Sunar  Star.p  IIo.  29  Go  into  \Js.j  ?  I  eyerie  r__l ;  Ee  sure  yrrar 
listeners  understand  that  the  green  staians  in  the  nev  book  b-;Cor.o  valid  on 
Novtr.ber  1st.    They  -;;ill  be  used  for  the  purchase  of  processed  foods,  and  \;ill 


take  the  place  of  the  present  blue  stamps.    The  last  group  of  these,  X,Y,  ? nd  Z, 
expires  on  Novenber  20,  until  \.'hich  tine    the  old  blue  and  the  new-  green  starips 
can  be  used.    You  probably '\;on' t  i.'ant  to  ts:;ke  a  chance  on  confusing  your  listen- 
ers by  telling  then,    all  the  details  as  .early  as  this. 

Sugar  stanp  No.  29  also  becomes  valid  on  Nover.ibcr  1,  and  rerr.Kins-  in 
effect  until  January  15,  1944- .     It  is  good  for  5  pounds  of  sugar. 

These  Red  and  Blue  Tokens ;  You'll  doubtless  roc^-^ive  some  inquiries  about 
the  red  and  blue  tokens  xvhich  are  to  be  used  as  change  for  the  red  Fnd  blue 
starr,r)S.    Since  those  v/ill  not  go  into  use  until  after  the  first  of  the  yeer, 
when  the  red  and;  blue  stamps  take  the  place  of  the  brcm  rnd  green  resj^ectively, 
you  probably  vill  want  uo  v/ait  a  uhile  before  making  detailed  explanations. 
The  present  plan  is  to  assign  a  value  of  ten  points  each  to  the  red  and  blue 
stamps,  OPA  states,  but  ucv^  information  \;ill  be  available  .soon  rogr.rdj ng  this, 
and  about  the  tokens,  e.  nd  \"e'll  pass  it  on  to  you, 

_RemiDder ;    You'll  find  a  general  description  of  the  physical  appOcranco 
of  book  four  in  that  September  25  story  in  Round-Up, 

iiMTlS__IN_THEX?mKETS 

..     ■■  PQ?.TLANIj 
Fruits 

Nearly  all -fruits  and  vegetables  coritinue  plentiful  at  fairly  reasonable 
prices  on_  the  Port-land -^"holesale  r.arket.    Apples ,  nofliis,  and  g.rapes  are  the 
most  abundant  fruits  this  veek  r.'ith  prices  on  all  at  fairly  high  levels.  Suggest 
house\.,'ives  include  any  one  of  these  nutritious  fruits  in  the  lunch  pail  that  is 
carried  daily  by  I'/rr-i.'orkers ,     Cantaloupes  are  higher  in  price  v;ith  the  season 
expected  to  end  vdthin  the  coming  week.    V;atermelons  and  late-type  m.elons  are 
still  plentiful  at  r:;asonable  prices.    Fresh  plui.is  and  prunes  ?re  scarce,  Y;ith 
supplies  difficult  to  locate,     Ther..;  are  a  fev;  lat^j  shipments  of  clingstone 
peaches  and  some  cold  stor-..;'e  stocks  on  the  market,  but  one  should  look  cf..refully 
at  the  quality.    Ther^^  ^.re  pl'jnty  of  citron  a.nd  quince  for  canning.    Fj-.£s  a.re 
just  nor;  com.m.encing  to  arrivu . 

Vegetable,  s 

The  follov/ing  vegetabl^-s  from  local  gardvins  ar:;  in  plentiful  supply: 
celery,  eggplant ,  peppers ,  P2M."'i2i!£  ""'^•^  squa_sh.    Cauliflower ,  cabbage ,  c_orn, 
and  tomatoes  -re  ofton  in  excess  of  the  dei-and,  and  prices  are  the  lo''/est  for 
many  vejks.     Canning  tomiatoes  are  to  be  found  at  all  rv.,tail  cent^srs  and  road- 
side stands.    Ev^ry  house-./ife  should  serve  her  family  .\t  least  throe  fresh  veg- 
etabl-;s  a  day. 

SAN  FRAIICISCO 

Fruits 

Appl>j5  are  the  best  buy  i:n  the  fruit  line  this  vieek  on  the  Scan  Francisco 
miarket.    Rona  Beauties  r.re  excellent  for  baking  noij,  so  suggest  bakud  apples 
flavored  v/ith  a  dash  of  cinnamon.    Delicious  are  nov  on  the  market,  but  these 
are  rather  high-priced.     Cantaloup  season  is  beginning  to  dra\f  to  a  clos.  and 
prices  are  advancing.     There  has  been  little  change  in  Konovdca;s,  Gasabas , 
vjatermelons . 


Vopetc.bles 

Tonhtbes,  after  a  porind  of  lighter  supplies  for  about  tv.'o  v.'ouks,  have 
arrived  in  heavier  supplies  and  prices  have  dropped  considerably.     There  is  still 
tine  for  housewives  to  can  some,  so  urgj  then  tc  ao  sc.    S\Jt;et  potatoes  have 
declined  and  offerings  are  quite  plentiful.    Epr plant  continues  plentiful  at 
lov;  prices. 

LOS  ANGELES  •  , 


Fruits  •  .  , 

On  the  Los  Angeles  laarket,  apnle  supplies  are  incre.;\si:if  \/ith  early- 
arrivals  fron  the  Northwest.    Varieties  include  Pippins,  Bellf lowers,  Jonathans, 
Delicious,  Spitenbergs  and  Rones.    Plur-.  shipments  are  practically  over , , . . Vc^ry 
little  grap'jfruit  available.     Persinr.ons ,  cranberries ,  and  Italian  prunes  are 
corrdng  "on  the  market,     Oranf e  prices  hold  steady.  Cantaloupes  are  in  lifhtor  ■ 
supply,  but  plenty  cf  Persian  nclons  and  casr-.bas  are  on  the  r.arket.  Avocados 
and  r)e aches  are  high.     Por-eTanates  are  uov;  in  season. 

Vegetables 

Tcn.'toes  are  available  at  reasonable  prices  by  th-  lig  for  canning,  so 
Los  Angeles  area  h'--useT;ivos  should  be  rerdnded  to  got  then  iicv;  for  canning.  Lost 
other  vegetables  are  hcldin--?  steady  or  s'lcw  a  sli,"htly  higher  tendency.  Lettuce 
and  onions  hold  around  ceiling  prices.    Egrplant  c.nd  ^arsnins  ar.;  fairly  c::,-ap. 
Russet  and  No.  2  grade  potf-toes  are  leer  in  price.    Cor.pared  to  last  \.'eok, 
cucuTAbw-rs ,  endive ,  roraine,  cabbr.ro,  and  bunched  vegetabl'j^s  are  higher.  Garlic, 
caulif loi'jer ,  articholces ,  a^j2LLA!lli£>  br'-ccoli ,  brussels  sprouts,  beans  and  peas 
are  high.     Good  corn  still  coning  in  fror^.  Or  egon. .  .s;  oot  airt-itces  in  hervier 
supply ...  .celerjv  noderately  priced. .,  .plenty  of  bana^.r:.  squash. . .  .also  large 
sizes  of  ^'hite  sunner  and  Itr.lian  squash  selling  at  reasonr.ble  prices. 


PACIFIC  REGION  FDA  FOOD  GUGGESTlONg  j(^33 

A.  Jeci'-lG,  I  intei^-»0t  in  'vholci  and  csroals 

'has  (.levelope  I  in  ro.'jffii^cl  to  planning  meals  to  fit 
the  rati:;n  book  as  ■•'ell  as  the  pocJket  book*  FDA 
'  •'foQtl  suggestions  this  week  try  to  point  out  a 
■■■    'te^  reasons  why  they  shoul.l  be  included  in  the 
daily  menus* 

TDiole  v/hoat-— rice— —barley-'' — -oats  corn  all  have 'a  definite  place  in 

the   liot,    Whether"  vi'jiole  or  as  a  refine  l  cereal"  they  have  been  placed  in  food 

^ 

group  six  of  the  Basic  Seven,     To  -meet  daily  requirements,,  plan  on  at  least 

tivo  servings  '"?f  whole  grain,  cereal  or  bread  every  day* 

Important  in  the  m.eal  because— 

^  Whole  grain  or  outer  layers  are  rich  in  minerals  such  as 
phosphorus,  iron,  calcium,  and  some  copper  and  manganese* 
,  Germ  an'l.  bran  of  whole  grain  contribute  vitamin'  B  and 

riboflavin, 
,.  Cellulose  helps  regulatory  sySt-em'*  •■' 
■         ,  5hen  combined  v;ith  eggs,  milk  raahos  protein  foun-I  in  grain 

o  com.plete  protein, 
'  ,  Are  a  concentrated  energy  giving  food, 

,  Plave  proved  their  vorth  as  meat  exten  lers» « ,Lend  themselves 
■-■      :  :    -woll  to  meatless  dishes  and  because  of  their  bland  flavor 

*'     '    '  "•ai'e  satisfactorily  combined  with  other  fo-o^is  such  as  milk,- 

■    "  t.    ■     "-     ■■      top'atoes  an>'l  fruit. 

To  get  the  most  from  grains — serve  them  well-cooke^l,  but  in  as  natural 

*  ■  ■ 

a  state  as  possible. 

Grains  and  cereals  are  versatile  and.  can  be  served  as  main  dish,  soup, 
side  dish,  or  as  dessert. 

Directions  to  follow,  in  cooking  whole  grain  cereals,  . 


■  cereal  «  ■ 

salt 

liquid 

time 

• 

Rolled,  oats  (1  c.) 

1  t. 

2  c. 

U5  nin. 

* 

Cracked  x?heat  (1  c.) 

1  t. 

3  ~  4  c. 

2  hr.  ' 

« 

Sprouted  wheat  (l  c.) 

1  t. 

0  r 

30  min. 

* 

Gornmeal  (1  c,) 

1  t. 

4  c» 

4-5  min, 

• 

Hominy  Grits  (1  c.) 

1-H. 

5  Ca 

1  hr. 

• 

Rice    (l  c) 

1  t. 

6  c» 

30  min. 

Oatneal  Br end 


\Th?lo  Wh3-t  Fruit  Scones 


1  G,  oatneal-  ^ 

(uncookad) 
1  c,  nilk  or  v/atar 
1  T.  fat 

1  t. 


IT,  nolasses 

yeast  cake 
2  c,  r/hole  virheat 
fl-^ur 
salt  .   


1,'G,  grahan  fl:)iir  jr  t,  salt 

1  c,  flour  (sifted)  i/3  c.  fat 

1-^-  t,  n'>lassGS  2-0-  t,  baking  pD-.vder 

3/A.  c,  nilk  (sc-mt)  -i-  c,  chopped  raisins 

Gonbinu  siftec'.  dry  ingredients  and  fat 


Scald  nilk  ( :;r  heat  v;ater)  and  pour,  over -by  blending  v/itlffork.    Turn  nilk  an- 


oats.    Aid  salt,  fat,  and  molasses,  / 
Cool  to  lialce  varn,  then  add  yeast,  uhich 
has'  boon  s  ^f tene".  in      c,  tepid  water; 
beat  \7oll,  add  a  portion  of  .flour,  set 
asi  \e  in  a  warn  plado  to  rise  and  v/hen 
double  its  bull:  beat  again,  adding  nore 
flour  as  necessary,    Pl'aco  in  greased 
broad  pan  and  let  rise  once  nore,  7/hen.. 
light,  bake  in  a  nod^orate  oven  one  hour. 
Dough  nust  bo  very  stiff,  other^vise  loaf 
ndll  be  n.-^ist  when  cut.    If  possible, 
nake.bre-id  iay  before  needed,*  •  . 


•nolasses  all  at  once  into  flour~fat  fix- 
ture and  stir  vigorously  un€il  it  thick- 
ens.   Turn  'lough  onto  lightly  floured 
board  aii-l  knead  (add  raisins  as  you 
knoad) ,    Roll  and  cut  into  2^  inch  tri- 
angles,'   BaJce  15  i.iin,    Renove  and  brush 
v.-ith  egg  or  nilk  anl  sprinkle  r;ith  sugar, 
Cojitinue  baking  until  done.    About  20  nin. 


Savory  Sp-.rish  VH-ieat 

2  c,  cooked  cracked  3-j  t,  chopped 
wheat  onion 

3  strips  bac''--n  '1-V  c,  tomatoes 

^■•t;-s.-lt 


Cereal  Scuffle 

1  c,  nilk  3  T,  flour 

2  T.  butter  2 'eggs  (separate) 
t,  salt                   ij'c,  seasoning,  as 

diced  b'\cc-;,  cheese,  s'.veet  pepper. 


Cut  bacon  into  snail  pieces  and  fry  until  Pr£;paru  'vhit-j  sauce  using  butter,  flour 
crisp,    Renove  baconj  slice  onion  into       anl  nilk.    To  white  sauce  add • cereal, 
pan,  anl  brov;n  slightly,    Tlix  the  b-^con     Beat  -.'ell,  aM  be';.ton  yolks  of  eggs,  salt 
fat,  onion,  pieces  of  bacon,  and  tonatoes  anl  seasoning.    Lot  cool,  add  stiffly 
with  cooked,  wheat,    BrJco  mixture  in  a         beaten  v/hites  of  eggs  foiling  them  in 
moderate  oven  20  to  30  nin,  lightly.    Bake  r.bout  20  nin, .  in  moderate 

oven. 


Barley  Sout^ 


2  qt,"  soup  stock 
1  qt,  toiling -water 
1  t.  salt^ 
1  green  pepper 


c,  barley 

c,  diced  celery 

c,  diced  onions 

c.  diced  carrots 


T/ash  barley  thoroughly,  an  1  cook  in  boiling  water  until 
tender,    A"bout  2  liours*    When  cooking, T/hat or  has  ev- 
aporate! add  the  soup  stock.    Add  celery  carrots  and 
pepper  and  cook  until  vegetables  are  tender. 


Source  of  material: 

Extension  circular  of  University  Louisiana  State 
E:<tension  circular  929  University  Nebraska 


A  Service 

For  Directors  of  "'/omen's  Ra^io  Programs 


"Kn  Francisco,  Calif. 
October  9^^1943 


;■      IN  THIS  ISSUE  ...  . 

ANS^mS  TO  LEND-LEASE  QUERIES.' ..  .Those  people  who  may  complain  that  : 
we're  "sending  all  the  food  abroad"  will  change  their  minds  vmen  they  hear 
these  figures,  o  .And  also  when  they  hear  Y^hat  other  Allies  are  doing  for  us  in 
the  way  of  reciprocal  lend-lease  on  food... and  what  this  means  to  the  boys 
overseas.  ,  '  '  •  . 


STORE  GAI-MED  FOODS  CAREFULLY. .Here  are  some  suggestions  for  proper 
storage  of  home-canned  f  oods .  ...o .  this  is  necessary  if  homemakers  want  to  be  sure 
that  none  of  their  energy  expended  in  the  canning  job  is  wasted. 

PRESSURE  GAMMERS  ARE  PRECIOUS. .And  that  moans  they  m.ust  be  put  away 
with  care  so  that  next  year ■ they '11  be  in  perfect  order  for  use. 


POTATO  DAY. ...Or  should  we 


"Potato  Dpys",  for  the  drive  to  eat, 


cook  and  store  potatoes  durj.ng  the  marlceting  of?- our  heavy  fall  harvest  begins 
October  21  and  ends  Movember  6.... Proper  storage  is  essential  and  the  enclosed 
"The  Apple  of  the  Earth"  gives  some  simple  rules. 

TURKEYS. .Mo,  not  yet... at  least,  for  civilians .The  Armed  Forces- still 
need  a  few  more  million  pounds.  ,  .Then  there  are  the  boys  in  this  country  v.rho'll 
be  a¥/ay  fror.i  home  during  the  holidays ....  ..so  the  word  for  civilians  is  "wait", 

SOYA  RECIPE  BOOK  OUT. . . .The  new  booklet  on  how  to  use  soya  flour  and  grits 
is  off  the  press o  o  o .  And  judging  from  the  many  uses  these  products  have',  they're 
a  real  addition  to  America's  wartime  diet. .But  it'  is  ever  so  important  to 
follow  directions,  counsels  our  Bureau  of  Hui'aan  ;Iutrition  and  Home  Economics  at 
Washington,  D.  C, 


CORRECTION.  ..  .Beef  Tongu-: 


still  rationed,  though  our  Oct.  2  issue 


indicated  otherwise.  However,  "long  cut"  tongue  (tongue  with  gullet  attached) 
not  sold  at  retail  is  unrationed.  "Short  cut"  tongue,  with  gullet  removed,  is 
still  rationed  at  6  ooints  a  pound. 
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US  Department  of  Agriculture 

food  distribution  kdministrafion 


WHO-  SAYS  WB'RB  SEi-DIi:G  ALL  TUB  rOOD  ABROAD? 


Perhaps  you  receive  questions  every  once  in  a  while  about  all  the  food 
v'e're  sending  out  of  the  country  under  Lend-Lease^     Here  are  some  recent  figures 
v/hich  cive  you  a  fe\Y  answers. 

.-  Lend-Lease  food  exports  during  the  first  eight  i^onths  of  this  year,  on  an 
ov;^r-all  basis,  expressed  in  terns  of  dollar  value,  aniorint  to  about  nine  percent 
of  our  total  food  supoly.    19A-2  expo:^ts  r-ere  approxinately  six  percent  of  the 
available  supply. 

The  following  figures  cover  a  nraber  of  the  nost  i^nportant  foods;  !!ilk 
products ...  less  than  3  percent;  butter... 1  percent;  cheese  11  percent;  beef  and 
veal  1  percent;  lanb  and  r.utton  12  percent;  pork  15  percent;  canned  fruits  and 
vegetables  1  pe];^cent;  dried  fruits  21  percent;  dried  beans  and  oeas  2.1  percent. 

Here's  what  Lend-Lease  shipments  of  butter  and  meat  neant  to  each,  of  us 
civilians  in  this  country,  in  ter;.is  of  throe  neals  a  day.    Eutter  —  ship]-)ed  to 
our  Allies  '-vould  have  anounted  to  only  one  tsntli  of  an  ounce  vreelcly  apiece. . . 
the  bciof  and  veal,  t^iree-r-tcnths  of  an  ounce. .  .porl:  the  relativel:'  high  quantity 
of  five  o'.mces  rjer  v;eok  per  civilian.    Poryiaps  if  you  pass  this  information  along 
to  your  listeners,  it  will  keep  some  of  them  from  feeling  too  sorry  for  themselves. 

Then  on  the  subject  of  the  way  Lend-Lease  operates  in  reverse. , .reciprocal 
lend-lease,  it's  often  called.  ....  The  U.  S.  Arr.-.y  is  getting  appr 'xinately  700 
million  pounds  of  neat  per  year,  carcass  v/eight,  from  Australia  anti  I^ev;  Zealand, 
In  the  vjords  of  the  FDA  Official  who  gave  us  this  information  "That's  a  heck  of  a 
lot  of  meat." 

And  right  from  the  brittle  2ones  of  the  South  Paciilc  comes  word  from  a 
soldier  showing  v;hat  reciprocal  lend-lease  means  to  our  fighting  men.    He  writes: 
The  food  has  been  gooa  and  I  believe  v/ill  continue  so,    Th-j  USDA  is  really  doing 
a  sv;ell  Job  and  are  to  be  complimented.    For  instance  today  for  breakfast  we 
had  grapefruit,  fresh  eggs  and  fresh  buttc^r.    For  dinner  we  had  turlcey,  string 
beans,  fresh  butter  and  broad  and  fr-jsh  potatoes.    This  is  an  unusual  day,  but 
we  have  fresh  moat  at  least  once  a  week,  eggs  £  nd  fresh  butter,  v/hich  was  an  un- 
heard of  delicacy,    Somo  of  tb.is  food  comos  from  the  U.  S. ,  but  most  of  it  from- 
Au:-tralia.    The  first  year  ov-er  her-;;  {19/^2)  the  food  problem  was  pretty  serious. 
For  example  in  March  of  '4.2  we  had  rice  17  moals  in  succession  with  bread  and 
jam,  and  once  in  a  while  some  "bully  beof"  or  "gold  fish".    I  imagine  this  was 
all  due  to  transportation,  facilities  overland  and  the  lack  of  shipping  space 
frori  the  U.  S.     You  see,  v/e  w^re  in  the  "Never  Njver  Land"  of  Australia.  Since 

coming  to   island  th(i  situation  beg<in  to  get  bettor,  until  nov/ 

it's  the  best". 

COOPERATIO:'  III  THE  FOOD  GA:?AI^II 

At  Chicago  the  other  day,  regional  officers  of  FDA,  CPA  and  OCD,  with 
the  approval  of  0'7I,  got  together  and  set  up  a  plan  for  cooperation  in  the  Food 
Fights  F^or  Freedom  campaign  during  November.    The  joint  re^iional  com.mittee 
they've  formed  will  eliminate  confusion  and  cut  a  lot  of  red  tape.    Each  commun- 
ity is  being  urged  to  form  a  local  citizens'  food  information  committee. .. so 
don't  be  surprised  if  somebody  invites  you  to  be  on  this  committee.    To  us, 
radio  women  seem  to  bo  logical  candidates. 
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SAFE  SJO^iAGE_  FOR_  TIIOSE_  H0MIM:MNE]1.FJ30DS 

The  days  for  turning  on  the  furnace  and  the  steam  heat  are  here  in  some 
parts  of  the  west  —  or  in  the  offing  in  others.     So  it  might  he  w/ell  to  advise 
homenakers  against  storing  home-canned  food  just  anywhere,  without  regard  to  the 
temperature  of  the  storage  space.     This  becomes  a  real  problem  in  many  modern, 
steam-heated  houses,  or  in  small  apartments. 

Vife  asked  for  a  few  suggestions  on  proper  storage  from  Bureau  of  Human 
Nutrition  and  Home  Economics. 

The  3.  of  H.  N.  and  H.  S.  points  out  that  the  storage  lockers  in  the  base- 
ment of  the  auartnent  is  a  good  place  for  home-canned  food,  provided  no  furnace 
flues  or  hot  water  pipes  run  nearby.     The  garage  would  be  sn tisf actory  for 
storage  if  it's  cool,  hut  not  freezing  cold.     One  precaution  a,:ainst  extreme 
cold  is  to  wrao  th^j  jars  in  several  thickness  of  paper,  or  to  store  then  in  the 
cardboard  carton  i n  which  the  jars  were  purchased.     These,  incidentally,  are  good 
blackout  measures,  as  jars  of  food  should  not  be  left  where  the  light  vi/ill  shine 
on  them  steadily.  „. This  tends  to  make  the  food  fade  and  lose  vitamin  va.lue. 

Don't  kejp  the  hom.e-canned  food  on  that  high  shelf  in  the  kitchen  cup- 
board, the  Bureau  warns.     Hot  air  rises,  and  up  there  near  the  coiling,  it ' s 
likely  to  be  practically  the  perfect  incubation  temperature  for  bacteria.  Even 
in  properly  processed  canned  foods,  theri.;  m.ay  be  some  bacteria  left  inside  the 
jar,  and  you  certainly  don't  want  to  keep  them  warm,  and  cozy  so- that  they'll  grow. 

Those  of  you  who  see  the  New  Yorker  probably  got  a  laugh  out  of  the  cover 
a  couple  of  weeks  or  so  ago,  showing  the  lady  tuclrlng  jars  of  tomatoes  among 
the  hats  on  the  shelf  of  her  clothes'  closet.     That's  not  far  from  v/hat  some 
people  have  been  doing,  we're  sure... and  if  it  happens  to  be  a  nice  cool  closet, 
we'd  say  to  leave  the  tomatoes  the:re  and  park  the  bonnets  somevfhere  else. 

TAKIIJil  CARE  OF  YOUR  HiF_S_STO_GAM^^ 

Here's  information  froin  the  Bureau  of  Human  Nutrition  and  Home  Economics 
about  storing  the  pressure  canncr,  after  it's  finished  the  big  summer  job  of 
canning  victory  garden  vegetables  and  f ruits ...  though  many  homemakers  are 
probably  keeping  it  busy  a  bit  longer,  canning  meat  or  poultry. 

"Before  storing  the  canner,  clean  and  dry  it  thoroughlyo     Leave  no  food 
or  salt  deposits  'on  canner  as  they  will  pit  aluminum,  may  im.pair  glaze  on 
porcelain  enamel  and  may  cause  tinned  steel  to  rust.     Smear  threads  of  screw 
locks  with  a  thin  film  of  vaseline  or  any  salt-free  oil,  to  prevent  rust. 
CruJaple  newspapers  inside  kettle  to  absorb  moisture  and  odors.    Wrap  cover 
in  a  paper  to  keep  dust  out  of  gauge  and  valve  openings  and  to  protect  cover 
edges.     Invert  cover  on  kettle.     Never  s  tore  the  canner  v/ith  cover  on  right 
side  up." 

This  will  insure  your  finding  it  in  good  condition  when  tlie  194-/+  canning 
season  rolls  around. 

Incidentally  there's  a  new  folder  "Take  Care  of  Pressure  Canners",  AWI-65 
recently  issued  by  the  bureau,  (the  above  is  qu.oted  from  this  folder),  ?;hich 
contains  much  helpful  information  about  the  use  and  care  of  canners,  together 
with  some  grand  pictm-es.     If  you  want  a  copy,  write  the  regional  office  of  FDA 
from  which  you  receive  this  copy  of  Radio  Round-up. 


NEXT  THURSDAY  IS  "POTATO  DAY" 

Mo'v's  tho  tim-3  to  st-u't  talking  pot;ito3s  in  earnest. .  .aixt  Thursday, 
Octob  ir  21,  is  tho  OD.;nin-7  dp.y  of  tho  Victory  Food  drivo  on  potatoes.  Beginning 
thon  and  continuing  trirough  Saturday,  Novonbor  6,  ovcry  day  vdll  be  "Potato  Day". 
T7g  hope  you'll  make  use  of  all  tho  infornation  you  have,  or  c-^n  acquire,  on 
potatoes,  so  tliat  consumers  ■'vill  be  encouraged  to  oat  nere  potatoes,  buy  more 
potatoes,  and  store  more  potatoes,    ^o've  covered  the  size  of  the  crop,  the 
value  of  petatoes  in  the  diet,  and  storage  problens,  in  recent  issues  of  Round-Up 

Ker:'s  sone  ne'-vs,  from  tho  ^igricultural  Research  Adninistration  about 
potatD  cooking  tests  they've  been  naking.     It's  been  found  that  boiling  potatoes 
in  the  skin  sa.vos  tho  riost  Vitamin  G  and  thianine. , . this  fact  f  lone  should  con- 
vert honen'ikers  to  the  habit  of  cooking  "spuds  in  their  covers".     It  would  be 
v;g11  to  stress  the  fact  that  boiling  potatoes  is  the  first  step  in  many  other 
nictiiods  of  propar-ition  and  serving. 

Sone  folks  riay  feel  that  potat^.'os  are  not  a  particularly  glrjnorous  dish — 
v.'ell  th^y  can  be,  with  vjry  little  effort  from  the  chief  cook.    There's  really 
no  excuse  f'^r  boring  the  fanily  ndth  potatoes  fixed  the  s  one  old  v/ay  v/lien  there 
are  liter^.lly  dozens  of  styles  f^^r  cooking  and  serving  then,    T7e  counted  53 
P-'t.ato  recipes  in         of  the  woll-kn:)™  cok  bo^ks.     And  soneone  told  us  about  a 
leaflet  v;hich  lists  99.     The  co:kbook  library  that  nost  of  you  have  will  un- 
doubtedly give  yo/u  nany  g:;od  ideas.    But  be  sure  to  keep  wartino  food  supplies 
and  rationed  foods  in  nind  rrfien  you're  choosing  them. 

These  people  who  oou;:t  their  calories,  cr.n  be  reminded  that  it' s  usually 
the  food  that's  added  to  potatoes  which  runs  up  the  calories.    Potatoes  run  only 
385  calories  to  the  pound,  even  though  they're  a  starchy  food.     Gonpare  this 
vdth  white  bread,  for  oxanple,  ^vhich  contains  11S5  crilorios  per  pound.     T^-ke  a 
mediun-sizcd  potato,  about  five  ounces  in  weight,  containing  a.bout  100  C'lories, 
The  cubic-inch  square  ef  butter  nany  people  used  on  it  in  pre-v/ar  da.ys  h-.is  just 
as  nany  calories.     Two  s:ioill  slices  of  bacon  have  the  sane  caloric  value... so 
ha-'i'e  3  snail  pieces  of  candy.     It's  really  nore  logical  to  consider  potatoes 
in  rel- tion  to  other  foods  if  you  are  "calorie  concious." 

The  folks  who  s^/e-~r  by  the  delicious,  nealy,  balced  potato  adll  Vv'olcane 
the  harvest  of  Idaho's  crop  of  spuds,  famous  for  their  "good  baking"  qualities. 
In  lieu  ef  the  big  chunk  of  butter  wo  used  to  tuck  into  the  top  of  t^iose  nan- 
sized  potatoes,  you  night  suggest  serving  them  with  neat  drippings,  or  a  good' 
brown  grav;'',  or  a  nilk  sauc;  tinted  a  rich,  golden  yellov/,  vegetable  coloring 
v;ill  do  the  job. 

We  knovj  we  can  rely  on  yjur  radio  women  to  nake  potatoes  sound  so  nouth 
watering  that  people  will  purchase  then  by  the  3-;ck,     Hov/evor,  to  give  you  a 
good  strj-t  on  the  subject,  this  week's  food  suggestions  is  a  "Pot'-.t )  Issue". 
And  if  you  want  copies  of  it  for  yaur  listeners  just  v,Tit_  the  Marketing  Reports 
Division>  FDA,  821  Market  Street,  Roon  700,  San  Francisco  3,  California. 


BLUE  I^iiggljN 

That's  the  color  cli-^nge  which  -./ill  take  placo  on  Novonbor  1,  vdth  regard 
to  the  ration  stnnos  for  processed  foods.     Those  who've  spent  all  their  blue 
stanps  will  start  then  using  the  green  stanps  from  war  ration  bool:  four.  The 
Last  set  of  blue  staiaps,  X,  and  Z  are  valid  until  Ilovoribor  21.     Thus,  there  will 
be. 20  davs  during  which  both  blue  and  green  stamps  will  be  used. 

The  njw  green  str=nps  arc  just  the  sano  as  the  old  Blue  stanps,  for-  letters, 
nuBb.:rs  and  values.     The  onlv  difference  is  in  size. .. they're  apToroxinately  one- 
half  of  the  size  of  th;  stamps  now  in  use.     A,  B,  r.nd  C  are  the  first  to  become 
valid,  of  course,  and  they'll  b;:.  good  until  Docembor  20.     Toll  your  listeners 
there's  absolutely  no  change  in  the  method  of  shopping. .. the  green  stamps  will 
be  hf.ndled  the  sane  as  the  blues. 

As  you  probably  renombcr,  War  R,ation  Book  Four  also  contains  some  blue 

stanps  '  but  ovoryone  should  underst-.nd  those  are  not  to  be  used  until  later, 

when  OPA  gives  the  green  light. 

Many  people  are  asking  when  they'll  b:,  ablu  to  buy  a  turkey,  now  that 
it's  getting' to  that  time  of  the  year  ••./hen  we  start  planning  for  holiday  dinners. 
yjcll,"the  story  is  tha.t  the  Army  is  still  the  only  customer.     The  turkey  embargo 
order,  put  into  eff'.ct  so  the  armed  forces  could  be  sure  of  enough  turkeys  for 
the  holiday  season,  will  not  be  lifted  until  those  needs  have  been  met.  The 
quantity  now  expect-jd  to  be  necessary  for  sliipnent  to  battle  fronts  is  about 
12  million  pounds.     Of  this,  the  Arny  has  obtained  only  -bout  9  million  pounds. 
Furthermore,  the  office  of  the  Quartermaster  Goner;-.!  has  asked  for  assurance 
th&t  corimitnents  for  from  20  to  2U  million  pounds  of  turkey  f  .^r  servicemen  ■ 
in  tliis  Gentry  v,fill  be  met. in  plenty  of  time  to  supiDly  the  holiday  needs. 
Until  then,  it  will  be  a  case  of  waiting  for  civilians. 

JUST  _OFFj:KSJ^j^gSSj^S^^^^^ 

That  recipe  booklet  on  cooking  with  soya  flour  and  grits  mentioned  in 
'the  September  25  Radio  Round-up  is  off  the  press.     Soya  products  seem  to  be 
doing  a  real  job  for  wartime  eating,   judging  frjm  this  booklet  coripiled  by  the 
Bureau  of  Human  Nutrition  and  Hone  Economics.     Large  quantities  of  soya  flour 
and  soya  grits- are  being  produced,  a.nd  alth  ")Ugh  some  of  those  will  go  for 
special  xvw  r jquiren.ents ,  much  of  the  supply  will  be  used  vX  heme. 

Soya  products  are  especially  important  because  of  thjir  protein  content. 
The  quality  of  soya  protein  almost  equals  that  in  mer'.t,  eggs,  milk,  and  cheese, 
and  you'll  find  that  soya  products  are  good  h.-j.lpers  when  supplies  of  the  other 
protein  foods  run  slvort.     In  many  neat  recipes,  soy;i  can  take  the  pl-ice  of  20 
to  25  percent  of  th.o  meat.     This  new  bulletin  suggests  a  recipe  f  )r  chile 
concarne  '-.dth  soya  v;liich  should  t-^.ste  good  on  one  -r^f  these  cold  f-:ll  evenings. 
There's  also  a  recipe  for  s  jya  ne-^t  loaf,  and  one  for  s  jya  meat  b.-ills.     If  you're 
interested  in  making  fish  or  eggs  go  f.-irther,  ye.u'll  find  recioes  for  soya  cod- 
fish cakes  and  soya  o;ielct.     (Note  to  Broadcaster  I     As  soon  as  this  regional 
office  gets  copies  of  the  bo  .kl.^t,  you'll  get  inc.  We  expect  to  bio  able  to  supply'' 
copies  for  your  listen^jrs,  if  y  u  wnnt  them.) 
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Besides  their  valuabls  protein,  soya  products  contribute  three  B  vitamins- 
thianine,  niacin,  and  riboflavin.     In  addition  to  this,  they  boast  of  some  iron, 
calciun,  and  phosphorus. 

Soya  grits  ?nd  so^ra  flour  are  put.  up  in  one-pound  packages,  and  in  large 
or  econony  packages.  ,  In  c-:;se  ;/ou  may  have"  worid'ered  what  "full  fat"  or  "lov;  fat" 
means  on  the  label  of  soya  flour  cartons         "full  fat"  means  that  after  the  hull 
is  rorioved,  tho  boan  is  processed  with;  all  the  oil  in  it  —  lo^.-v  fat  is  made  from 
the  processed  bean  after" all  or  nearly  all  of  the  oil  is  taken  out.     (This  is 
explained  in  the  panphlef. ) 

It  is  very  important  to  follow  directions  for  preparation  in  using  both 
soya  flour  or  grits.     Although  the  recipes  in  the  pajnphlot  may  seem  to  call  for 
t:)o  much  liquid,  remember  that  soya  flour  and  grits  are  very  "thirsty"  foods. 
Be  generous  r;ith  seasonings  in  foods  with  soya  added,  because  the  flavor  of  meat 
or  v^hr.tever  food  you're  mixing  ".vith  it,  becomes  milder  when  combined  with  soya. 
Foods  containing  soya  brovm  very  quiclcly.    The  Bureau  of  Haman  Ilutrition  and 
Home  Economics  warns  against  using  s^^ya  flour  to  take  the  place  of  v/heat  flour 

in  thick^jning  a  sauce  or  gravy  or  as  the  only  flour  in  bread  making  it  hasn't 

the  necessary  gluten  or  starch  f  or  these  t-slcs. 

Y'ju'll  probably  be  interested  in  the  i-ecipes  and  useful  i  nformation  ab:)ut 
hov  this  v/onder  food  can  help  wartime  homomakors  solve  some  of  their  food  problems. 

TTHAT'S  III  THE  fyJT.ETS 


PORTLAI-ID 

Fruits 

Portla.nd  housewives  na.y  n'^t  find  as  many  good  buys  during  the  coming 
m  )nths  as  they  found  during  the  past  three  months.    The  season  for  many  commodi- 
ties is  fast  coming  to  a  close.    Ilaturall''-,  prices  r.re  going  to  bij  higher,  but 
there  rxj  still  some  co'imodities  ^-hich  are  plentiful  and  mr.ny  that  can  be  stored 
into  thu  v,dnter  months.     All  fruits  are  in  noderate  supply  v;ith  the  exception 
ef  aooles.    Th^se  are  increasing  in  volume  daily  but  the  pricj  is  high  compared 
with  th'it  of  former  years.     Hovevcr,  the  quality  is  g0  5d  and  one  can  expect  very 
little  off-grade  fruit  on  the  retail  shelves  this  year.    'Citrus  fruits  are  still 
scarce  although  nev;  crop  of  grapefruit  from  iirisona  is  expected  almost  any  time. 
The  poach  season  is  ov^^r  with  the  excepti  in  -jf  small  1  ";ts  of  Oct^^bor  Krurimels  and 
late  Cling.     Italian  prunes  are  als^  in  sh'^rt  supply  with  remaining  stock  on 
hand  of  ordin-'\ry  quality.     Pomegranates,  persimmons,  and  figs  can  be  found  for 
those  v?ho  prefer  something  different  fr^m  the  ri';re  omnon  fruits. 

Vegetables 

M.-'n;r  varieties  of  fresh  vegetables    are  rt  this  time  still  selling  near 
c:)st  :f  production.     Tom^.toos  and  corn  are  b  3th  plentiful  •  nd  lo";  cost.     There  is 
still  time  to  advise  c-nnirs  t">  fill  a  fo^';  more  jars  for  their  winter  supply, 
beforu  th:^  cool  nights  and  days  arrive  to  shorten  the  season.     Squash  is  another 
item  which  ic  plentiful.    Winter  squash  can  be  stored  in  n  o:,!  place  in  y  'ur 
basement  or  in  your  ga^rage.    Pepoers  are  in  g  'd  supply  and  are  good  canned  for 
use  as  seasoning  later,    Eggrlr'nt  is  still  avail'\ble  and  prices  are  no  higher 
nov/  than  they  were  during  the  pea.k  -^f  the  season.     Caulif lovjer  is  more  plentiful 
and  lovfer  in  price  than  a  month  ago.     Cabbage  continues  t  -  b/j  plentiful.  Lettuce 
is  scarce  and  prices  are  near  ceiling  levels.     Oni :ns  are  also  scarce. 
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SAIM  FRANC ISCO 

Fruits 

Host  fruits  and  vegetables  continue  to  sell  at  about  unchanged  prices 
in  the  Baj  area  this  week.     Oranges  have  becone  quite  scarce  and  are  expected 
t  T  c  jntinuo  so  until  the  new  cr^'p       Navels  begin  coning  in  toward  the  early 
pnrt  of  Novenber.     Gantaloups  and  watermelons  are  approaching  the  end  of  the 
scas^^n  and  qu^ility  is  rather  variable.     Receipts  of  figs  are  also  beconing 
gradually  lighter.     Grapes  continue  plentiful,  although  the  Halag;).  and  Ribier 
varii^ities  are  slightly  high-:r  than  last  week.     adoIcs  are  still  in  libioral  suroply 
at 'b  )ut  unchanged  prices.     Fartlo-tt  pears  e  re  slightly  higher  as  storage  supplies 
no  ar  exhaus ti  on . 

Vegetables 

Tomatoes  are  in  moderate  to  lib:^ral  supply  at  roas  jnable  prices,  although 
slightly  higher  than  l;ist  week's  low  levels.     Artichokes  and  egg-plant  are  also 
slightly  higher,  but  squash  and  sweet  potatoes  hc'?,ve  shown  slight  declines. 
Potatoes,  ;3ni':!ns,  celery,  lettuce  and  the  ro'.-)t  cr^ps  are  almost  unchanged  from 
last  weolc. 

LOS  ANGgLES 

Fruits 

The  Los  Angeles  fruit  m.ar]cet  still  has  a  very  good  variety  of  fresh 
fruits  to  offer  h:>usearives    for      wartime  meal  planning  this  w^ek.    Pears  are 
suggested  f  ^r  canning  at  the  present  time.     Fruits  in  lif;;ht  sujoply  ara  cantaloups, 
h  jneydews ,  casabas ,  crenshav/s,  Persians ,  pineapnl-s,  Vjat^fj.nas  <,  and  peaches .  Late 
v/aterm^lons  ;ire  of  a  g^od  quality.     Or_angQ_n  have  advanced  in  price,  and  there  are 
practically  no  grapefruit.     Cranberries,  Goachella  Valley  figs,  Italian  fresh 
prunes  and  pomegranates  .?re  in  sea3::)n.     Avocados  continue  high  in  price.  Ap'ole 
suoe.lies  are  increasing.     Rh^bn.rb  is  moderately  priced. 

Vegetables 


Ripe  tom.atoer  are  still  available  by  the  lug  f^r  canning,,     Good  corn  is 
still  available  vrith  considerable  coming  from  Oregon  and  T"fashington,     On  account 
of  the'  high  price  of  small  pickles,  many  cucumbers  are  being  used.     Some  of  the 
best  buys  on  the  Los  Angeles  m:arket  .■•■re-  varieties  of  squasli ,  Russet  o  ptatoes , 
celery,  eggplant  and  sweet  potatoes .     Bo-'ins,  peas,  okr--:  and  ;.;arlic,  articiiokes 
and  aspo.ragus  continue  high.     Green  onionsT  H^-'l'liri-^.'  caulif lov.'or ,  cabbage  and" 
endive  are  fairly  high.     Parsnips,  bBfrbs,!  tiu^nips,  cliard,  radishes,  must.'ird 
greens  p.nd  carrots  are  m.oderatly  priced.     Pumpkins  and  rutaljagas  are  coming  on 
the  market.     Ghayotes  have  dropaed  in  price.    Pell  peppurs  liold  ste;'.dy,  and 
oni'.:>ns  stay  around  ceiling  prices. 


THE  "APPLE  OF_TIiE  EARTH" 

Did  you  knov;  that  the  potato  is  a  typical  vegetable  of  the  Americas. 
It  Tvas  cultivated  in  South  America  and  from  there  the  cultivation  spread  north. 
English  discoverers  found  potatoes  being  grown  by  the  American  Indians.  Sir 
Walter  Raleigh  introduced  them  to  England  when  his  ship  brought  back  a  cargo  of 
the  potatoes  in  1856. 

The  potato  is  from  the  same  botanical  family  as  tomatoes,  eggplant, 
red  pepper,  and  tobacco. 

A  good  sized  potato  (-j  pound,  size  usually  baked)  takes  care  of  about 
of  our. vitamin  C  needs  for  the  day.     Potatoes  are  one  of  the  principal  sources 
of  carbohydrates  (starches  and  sugars),  also  a  fair  source  of  iron,  phosphorus, 
some  vitamin  Bl  and  small  amount  of  riboflavin. 

A  WORD  TO  THE  WISE,    to  get  full  value  potatoes  offer,  bake  them 

or  boil  them  in  their  jackets,    Vhen  you  cook  pared  potatoes  make  use  of  the 

water  in  which  they  are  cooked           it  contains  some  of  the  vitamins  and  minerals. 

It's  good  practice  to  use  water  from  boiled  potatoes  in  making  gravy           also  in 

yeast  breads.    Remember    potatoes  are  a  stand-by  when  planning  meals,  the 

year  around. 

HOW  TO  BUY           select  potatoes  free  from  dirt,  cuts  and  decay  with  few, 

and  as  shalloi/,  eyes  as  possi^ble  deep  eyes  increase  waste  in  paring. 

Have  you  wondered  what  the  fancy  naiaes  given  to  the  "plain"  potato  means? 
Here  are  a  few  answers. 

Spanish  or  Chantilly;     way  of  seasoning  mashed 'potatoes. 

I.laitre  d'  Hotel;     drawn  butter  sauce  with  lemon  juice  and 
chopped  parsley. 

Potatoes  O'Brien;     diced,  boiled  potatoes,  fried  with  little 
pimento,  green  pepper  and  onion. 

Potatoes  Julienne;     sliver  or  shoe-string  strips  of  potatoes, 
french  fried. 

STORAGE           Potatoes  are  a  staple  vegetable  in  the  American  diet.  In 

northern  portions  of  the  United  States,  they  are  stored  in  large  quantities  for 
winter  use.    This  fall,  because  of  the  large  potato  crop,  homemakers  in  every 
part  of  the  country  are  being  urged  to  store  potatoes  for  future  use. 

West  Coast  homemakers  should  buy  Irish  potatoes  in  fifty  and  hundred 
pound  lots,  in  order  to  take  advantage  of  the  abundant  supply  and  to  help 
relieve  the  shortage  of  farm  storage  space  which  exists  in  the  principal  producing 
and  marketing  areas.     The  late  crop  is  relatively  easy  to  store  and  will  keep 
vjell  if  a  fevf  simple  rules  are  followed. 
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First  inspect  the  potatoes  carefully  for  decay.  Take  out  all  decayed 
potatoes  before  storing.  Srgrerjate  the  badly  bruised  or  cracked  potatoes  and 
use.  then  first.  This  vjill  :-inini::e  furtlier  deterioration.  Be  careful  not  to 
bruise, the  potatoes  as  bruises  open  the  way  for  decay. 

Next  find  a  dar!:,  cool  place,  preferably  one  where  the  temperature  does 
not  rise  nuch  above  *+0^,  although  in  the  fall  a  tejnperature  as  hirh  as  60^^  vrould 
be  ^satisfactory  for  a  north  or  six  v/eeks.     Ho"^evor,  if  a  temperature  as  low  as 
4.0^  can  be  naintained,  the  potatoes  v.dll  keep  fov  3  to  ?  months  after  harvest, 
depending  upon  the  variety. 

A  cellar,  closet,  back  porcli  or  even  a  barrel  in  the  backyard  will  do. 
If  a  cellar  or  lack  porch  is  used,  see  that  the  potatoes  --'re  not. placed  in  the 
light  since  light  Vv'ill  cf.usc  then  to  turn  greenish  and  taste  titter.     A  cloth 
or  paper  covering,  or  bag  can  be  used  to  sliUt  put  tlie  light. 

Irish  potatoes  rliould  not  be  allo'ved  to  freeze,  for  if  frozen,  they 
will  spoil.    Also,  if  notatoes  are  Icept  at  temperatures  below  /!^0'^  for  any 
length  of  tine  some  ^ of  the  rtarcji  in  the  potatoes  will  turn  to  sugar  causing 
the  potatoes  to  take  cn  a  s\.'3etish  taste,     This  way  be  eliminated,  hov/ever,  by 
putting  the  potatoes  in  a  v/i,rmer  place  fo--  about  one  week  before  using  them, 
during  which  time  the  sugar  t\urns  back  to  st-irch  and  the  potatoes  -return  to 
their  natural  flavor  again.   .  .  _ 

Several  hundred  pounds  of  potatoes  can  bo  stored  v;ith  safety  in  the 
cellar  or  average  hall  or  baisement  clos&t  or  on  the  backporclies  of  most  homes 
and  apartments.    Fifty  to  one  hunurr-^d  pounds  can  be  safely  stored  in  the  t^^pical 
kitchen  bin  and  kvpt  for  one  month  to  six  weeks  without  spoilin;-^. 


RECIPES 


Baked  Potatoes  with  Tomatoes 


6  med.  potatoes 
2  c.  coojccd  nep.t 
1' small  onion 


2-  t.  salt 

1  clove  garlic 

1  t.  chopDud  parsley 


■    ■  .  -j-  c.  torn?  to  suuce 

Bake  potatbos  in  hot- oven  until  tender, 
about  30  to  /^.5  min.     Scoop  out  inside 
and  add  the  cho;pped  nrsat,  garlic,  onion 
and  parsloy  to  the  potato  meal.  Fill 
the  shells  vrlth  mixture  ahd-  reheat  with 
tomato  sauce . 


Potato  Carrot  Ring 

3  med  potatoes        1  c.  raill: 
3  med  carrots         2  T.  butter  or 
■V  t.  pepper  drippings 
■]r  t.  salt 

Wash' and  peel  potatoes  and  carrots 
and  cook  togetlier  until  tender; 
raash.     Add  milk,  butter,  salt  and 
pepper;  beat  lint il  fluffy.  Pour 
into  greased  ring  mold  and  bake 
at  3')0O  until  brovmed.  '  Serve 
with  tomato  or  cheese  sauce. 
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Baked  Potatoes  Stuffed 


Potato  and  Bacon  Casserole 


Wash  and  pare  medirn  potatoes. 
Make  a  hole  through  the  center 
with  an  apple  corer  and  force  a 
link  sausaf^'S  or  weiner  into  each 
cavity  and  bake  in  a  hot  over  (4-2'^'^) 
until  tender,  basting  with  drippings, 


6  rnediura  potatoes 
^  pound  sliced  bacon 
1/8  t,  pepper 


t.  salt 
2  T.  flour 
2-|-  c.  milk 


Dice  bacon  and  saute  until  brown. 
Pare  and  slice  potatoes  and  place 
in  greased  casserole  in  alternating 
layers  with  the  bacon  and  sprinkle 
with  flour,  salt  and  pepper. 
Cover  -with  milk  and  bake  in  350 
1  hour  or  until  potatoes  are 
tender.    Remove  cover  and  brown. 


Potato  Dumplings 
1  c.  flour 

2/3  c.  mashed  potatoes 
4.  t.  baking  powder 


■g-  c.  milk 
2  t.  butter 
1  t.  salt 


Drop  batter  from  teaspoon  on  a  greased 
steam,  pan,  over  boiling  water.  Cover 
v;ith  a  tight  lid  and  steam  dumplings 
for  12  minutes. 


Potato  Pancakes 

3  c.  grated         l/S  t.  ,  baking 
potatoes  powder 
1^  T.  flour         1  t.  salt 
2  eggs. 

Be  sure  to  have  the  potatoes  nice 
and  crisp  before  grating.  Add 
beaten  eggs  to  grated  potatoes. 
Add  the  rest  of  the  ingredients 
and  mix  lightly.     Drop  from  tea- 
spoon on  a  well-greased  griddle 
brown  on  both  sides,  serve  with 
jam^ jelly  and  especially  nice  with 
applesauce. 


6  med  potatoes 
1  green  pepper  . 
1  pound  sausage 
salt  and  pepoer 


Yankee  Special 

tomato  sauce  or 


soup 
1  small  onion 
chopped 


Brown  link  sausage,  add  chopped  onion 
and  brown.     Slice  the  potatoes  over 
the  sausage'  and  onion.     Over  the 
potatoes  slice  green  pepper  in  thin 
rings.     Over  all  pour  sauce  or  soup, 
season,  cover  and  let  simm.er  for  4-5  min 
to  1  hour. 


Qui ck  Potato  Soup 

1  qt.  milk 
?  T.  butter 

1  T.  flour 

2  G.  finoly  chopped 

.raw  potatoes 


1  T.  finely  chopped 

onion 
1^  t.  salt 
1/8  t,  pepper 
3  T.  chopped  parsley 


Heat  the  r.ilk  in  a  double  boiler,    ilelt  the 
butter,  nix  well  vdth  tfie  floui',  and  add  the 
mil]:.,  stirring  constantly.     Then  add  the 
potatoes  and  the  onion  and  cook  ten  minutes. 
Ad  !  salt  and  pepper  and  sprirJcle  with  parsley 
just  befo'^e  serving: . 

It    ^  ^* 


Potato  Cake 


Shepherd ' s  Pie 

Grease  a  baking  dish  and  cover  the 
sides  with  a  thin  layer  of  mashed 
potatoes.    Fill  the  center  -'dth  a 
well-seasoned  stevi  made  v/itV;out 
potatoes,  or  with  creamed  chicken, 
or  with  fish,     ^over  the  top  with 
the  mashed  potatoes  and  bake  in  a 
hot  oven  (^00°)  until  the  pie  is 
hot  through  and  lightly  browned  on 
the  top. 


1  c.  mash^id  potato 
3  eggs 

3  sq.  unsv/eetened  choc. 
2^  c.  flour 
■5-  t.  salt 
•5-  c.  shortening 
l^-  c.  sugar 
c.  milk 

2  t.  baking  powder 
1  t.  vanilla 

Cream  shortenin.'j,  add  sugar  gradually. 
Add  beaten  eg^*s,  melted  chocolate 
mixing  well.     Sift  dry  ingredients, 
and  mix  the  vanilla  with  the  milk.  Add 
dry  and  wet  ingredients  alternately. 
B^ike  in  loaf  pan  for  AQ~A5  nin.  at  350O. 
One  cup  nut  meats  may  be  added. 


V?a.Ys  of  using  left-over  potatoes 

Boiled  potatoes  hashed  brown. 

Mashed  potatoes  make  into  patties, 

placing  a  cube  of  nippy  cheese  in  the 
center^ saute  in  drippings  and  serve  hot. 

Hashed  potatoes  used  as  crusts  to  meat  pies. 

Baked  potatoes  in  salads  either  -  liat  or  cold. 


Source  of  I'laterial 
Farmers'  Bulletin  847 

Idaho  State  Dept.  of  Ag.  Bulletin 

Bureau  of  Human  Nutrition  and  Home  Economics. 
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IN  THIS  ISSUE 

-  FOOD  FIG.HTS  FOR  FREEDOM  Only  a  v;eek  before  the  big  drive  begins... 

Vifestern  plans  for  intensive  education  among  housewives  will  soon  be  felt  at 
coEimunity  levels 

SPOT  WEliYS  California  milk  industry  getting  set  for  dealer's  quotas 

to  start  November  1  under  Federal  milk  order... more  egg  products  for  civilians. 

MILK  AND  BUT'ISR  SITUATION  ~-  Comments  from  R.oy  Hendrickson,  food  dis- 
tribution director,  shed  light  on  current  picture  and  how  civilians  will  fare 
under  Federal  milk  order. 

A  LITTLE  MORE  RICE    Civilians  who  like  their  rice  will  be  glad  to 

, hear  of  efforts  to  fill  their  requirements ...  controlled  distribution  should  help 
regular  "rice  eaters". 

FOOD  ORDERS  ON  GPJIPEFRUIT,  ROSIN  bring  number  to  86... should  .aid 

marketing  in  line  with  v/artime  needs. 

STOVE  RATION  LIST           Broadcasters  may  find  a  list  of  types  of  stoves 

on.  rat  ion  .list  helpful  to  their  listeners. 

MARKETS  ^  Fall  season  brings  the  usual  seasonal  cut  in  the  contents 

of  the  West  Coast  horn  of  plenty  as  far  as  varieties  of  fruits  and  vegetables 
are  concerned.  ...^However  ample  quantities  of  fall  favorites  should  make  up  for 
lesser  variety ... .apples ,  potatoes,  tomatoes  still  top  market  lists. 


US  Department  of  AgticuHure 

food  disfr'ibution  Mminisfration 


I 


-  2  - 

FOOD  FIGHTS  FOR  FREEDOM  CAlv^PAIGH 

Plans  Devolcping  in  V.est  —  Ti^e  Food  Fights  For  Freedom  campaign  is 
being  developed  in  tiie  V/sst  at  -che  coinruunit;/  level,  with  local  comrrattees  hand- 
ling distribution  of  niitrition  pamphlets.     The  VJiar  Food  Administration,  the 
Office  of  Civilian  Defense,  Office  of  Price  Adiiiinistration  and  the  Pacific  Ad- 
vertising Association  are  currently  working  cut  general  plans  for  an  intensive 
educational  program  on  wartime  food  during  November  wlien  the  campaign  is  launched 
nationally. 

Radio  is  cr.o  of  the  media  through  which  the  facts  of  today's  food  .sit- 
uation v/ill  be  told  to  the  nation.    Volunteer  community  committees  will  carry 
the  facts  personally  to  individual  homes  and  distribute  nutrition  pam.phlets '  in 
the  home-to-home  canvass.    Viliolesale  and  retail  food  trade  groups  ivill  distri- 
bute kitchen  pin-ups  containing  eleven  food  questions  to  consum.ers. 

Broadcasters  might  like  to  "cie  in  with  the  local  drive.    We  will  be 
glad  to  send  you  lists  of  local  people  handling  the  distribution  from  tim.e  to 
tine  as  their  requests  for  pamphlets  are  received.     Vre  will  see  thart  broadcasters 
receive  a  complelfe  set  of  the  materials  being  used  in  the  corranunity  drive. 

Business,  govermrient  and  comm.unity  groups  are  sponsoring  the  campaign 
to  help  bring  cbout  complete  public  understanding  of.  the  wartime  job  of  food  and 
the  need  for  everyon-i-  to  produce,  conserve,  share  and  play  square. 

Comjr.unity  Livel:     Local  defense  councils  and  their  information,  consumer 
and  nutrition  committ-;es  as  well  as  comjr.unity  servicie.  mem.bors  of  v;ar  price  and 
rationing  boards...  in  other  words,  all  volunteer  workers  on  wt,rtime  problems... 
are  organizing  to  do  the  personalized  education  job  in  their  comiuunities . 

A  complete  r;dvc:rtising  cr.mpaign  reaching  all  5ji€5dia  of  public  information 
including.  r?dio,  is  being  prepared  by  combined  efforts  of  the  War  Advertising 
Council,  advertising  agencies,  hatioiihl  advertisers,  food  processors,  whole- 
salers and  retailers.  •  'T." 

EGG  PR0DUCT3  RELEASED  TO  C-IVILIAIIS  ;  - 

Adequate  supplies  of  liquid,  frozen,  and  dried  whole  eggs  are  now  avail- 
able for  government  v/dr  Jntjeds . .  .thus,  the  FDA  hr.s  re voke4 ..Food  Distribution  Order 
":  ■  ^1  v^hich  had  restricted'' distribution  of  these  products  .for--ci-v-iiian  use. 

Processors 'mdy' apply  for  cancellation  of  uP  l^o  SO^percent  of  Ilovemiber, 
December  and  January  delivc;ry  contracts  on  processed  eggs. 

p-^cific  Region  FDA  offici:-.ls  indicated  that  removal  of  the  restrict- 
ions on  processed  eggs  for  civilian  use,  coupled  with  the  recent  release  of 
shell  eggs  held  in  storage  should  materially  im.prove  the  supply  situation  until 
seasonal  egg  production  starts  increasing  around  December  1. 
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Ai^fflRim  MILK_AOT)_  BUTTER  QljSoTIOI^S 

Milk  Conservation :     Broadcasters  who  livs  in  one  of  the  newly  restricted 
iriilk  saTc'S  creaFj    GTitjios  on  Vfest  Coast  mentioned  later  in  spooial  story.)  may 
have  experienced  a  cut  in  the  amount  of  milk  and  cream  delivered  at  your  home. 
This  has  happened  to  a  great  many  people   (including  us)    and  sorn.e  of  them  are 
asking  why.     In  a  Farm  and  flome  Hour  broadcast  this  week,  Roy  F.  lendrickson. 
Director  of  Food  Distribution,  gave  a  good  answer  to  the  question.     Here's  what 
he  said: 

"The  milk  conservation  orde'r  does  not  in  many  instances  cut  down  home  or 
store  deliveries  of  jiiiik,  but  it  is  designed  to  cut  dovm  deliveries  of  cream  a  nd 
other  milk  by-products.     Ii:  is  not  an  order  to  m.ake  people  drink  less  and  less 
milk.     Rather  it  is  a   'hold  tne  line'  order... to  check  the  rise  in  milk  consump- 
tion, and  maintain  it  at  the  -June  1943  level.     You  see,  every  month  more  and 
more  fluid  milk  v/as  being  consumied,  and  production  just  couldn't  keep  up  with  the 
rise  in  consumption.     The  added  milk  that  Viras  bought,  each  month  meant  there  would 
be  less  and  less  milk  available  for  ndlk  by-products.     Thus  the  order  to  check 
this  rise.     By  cuttiiig  down  ori  cream'  deliveries  ar^d  checking  the  milk  consump- 
tion at  the  June  level,-  -consumers  ore  assured  that  a  certain  proportion  of  the 
milk  will  go  into  milk  products.     In  other  Y*'ords,   if  all  the  milk  were  consumed 
as  fluid  milk,  tnere  would"  be  no  -x-jilk  by-products. 

"Kow,  as  to  your  mAlk  man  citting  you  dox'ra  on  home  milk  deliveries.... 
your  milk  man  is  allovi-ed  by  this  order  to  sell  as  much  as  he  did  in  June.     If  he 
has  taken  on  new  customers,  it  m.ay  be  necessary  for  him  to  make  some  adjustments, 
which  will  take  a  little  time  to  work  out.     He  m.ust  try  also,  of  course,  to  take 
care  of  new- babies,  and  of  nursing  and  preg'nant  vjomen.     If  anyone  feels  that  he 
has  been  unduly  cut  doivii  by  his  lailk  man,  hs  should  call  the  miilk  company,  or 
call  the  local  market  agent  v;ho  is  responsible  for  seeing  that  the  order  is  lived 
up  to  on  a  fair  basis."- 

'((■yhere's  The  Butter?    Now  that  Uncle  Soza  is  not  taking  any  more  butter.  > 
and  all  butter  production  is  going  to  civilians,  som.e  people  wonder  vdiy  it's 
still  difficult  to  get  butter  in  miany  places,     i.ir .  Hendrickson  also  gave  a  good 
explanation  on  this : 

"■yvhen  butter  producers  can  sell  thoir  products  right  at  home,  there's  a 
tendency  to  keep  them,  there,  and  not  ship,     ^hipping  runs  up  the  costs,  m.eans  . 
more  bookkeeping,  and  during  normal  years  is  only  a  m.eans  of  selling  all  the 
butter.     And  with  people  having  more  to  spend,  selling  all  the  butter  is  no  pro- 
blem.    So  there's  tiiO  picture ...  and  until 'the  distribution  problem  is  solved, 
there  may  be  some  areas  TJiiich  don't  get  a  fair  share  of  the  butter.     But  that's 
why  OPA  put  the  point  value  of  butter  up  to  16  points  a  pound.     If  the  people 
in  those  producing  areas  don't  have  tne  points  to  buy  all  that  butter,  more  of 
it  will  be  shipped  out  to  areas  i/hei-e  there  is  now  a  shortage." 

Incidentally,  there's  less  cottage  cheese.  -  Fhen  Mr.  Hendrickson  Y;as 
asked  why  many  customers  are  finding  a  shortage  of  cottage  ciieese  in  their  stores, 
he  replied :  ■  ' 

"Cottage  cheese  is  a  by-product  of  milk.     And  that  great  increase  in  con- 
sumption  of  fluid  milk  i  told  you  about  has  been  the  cause  of  a  cottage  cheese 
scarcity.     Under  the  lailk  conservation  order ...  cr -jam;,   cottage  cheese  and  other 
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Fdlk  by-;_;roducts  are  heirig  cut  dovm  so  vie  can  keep  our  fluid  milk  consumption 
at  the  hi£;hest  levels  possible.     And  those  levels  have  been  fixed  as  of  June  1943. 
Vmen  there's  only  so  i.;uca  milk  produced,   it's  a  matter  of  using  it  in  the  way 
it  will  do  the  most  good." 

Hov;  Much  Butter  For  Civilians?    Here's  more  information  about  butter,  to 
help  you  answer  questions.     Last  June,  the  month  of  highest  production,  the 
total  butter  suppl;y'  was  202  m.illiori  pounds.     96  million  pounds  of  this  was  set 
aside  for  government  us8|   leaving  106  million  pounas  to  civilians,  l^iovember 
butter  production  is  expected  to  be  110  million  pounds.     Since  none  is  being 
taken  by  the  government,  hov/ever,  the  total  production  will  go  to  civilians... 
giving  them  4  riillion  pounds  more  tnan  in  June. 

That's  "the  ivay  it  will  continue  for  the  next  five  months.     Civilians  will 
get  all  tlie  butter  that's  m.ade.     M.ile  the  total  am.ount  produced  will  be  lower, 
civiliana  actually  will  be  getting  more  during  the  winter  and  early  spring  than 
they  have  since  last  February,  v/hen  the  butter  set-aside  order  v^ent  into  effect. 

How  Much  I'j-ilk  In  One  Pound  of  Butter?  —  Did  you  know  that  it  takes  100 
pounds  of  m:ilk  to  5  pounds  of  butter?     In  the  event  you  don't  think  of  milk 

in  pound-weight ,  here's  an  easier  set  of  figures  for  you.... 9  to  10  quarts  of 
milk  are  required  to  m.ake  a  single  pound  of  butter.     The  relationship  betv^reen 
milk  and  butter  liiakcs  it  easy  to  understand  why  both  of  them  become  such  import- 
ant commodities  in  wartime. 

N0V7  IS  THE  TIIvE 


We're  on  the  home  stretch  in  distributing  war  ration  Book  Four.... in 
fact,  in  soric  ssctions  of  tlie  country  it's  all  ov^r.     However,  here's  an  answer 
for  the  traveler  who  happens  to  be  away  from^  home  during  the  time  of  registra- 
tion for  Book  i'^our.    He  raay  go  tc  the  nearest  ration  board,  wherever  it  may  be. 
If  ho  has  Vfer  Ration  Book  Th'r^e  with  him.,  this  board  will  issue  book  four  to 
hin,  just  the  same  as  his  home  board  would  have  done. 

CIVILIAN  RICE  SUPPLY 

To  mioet  the  increased  dem.and  for  rico  this  year,  the  V/ar  Food  Adirdnistra- 
tion  recently  announced  a  method  of  controlled  distribution.     Under  this  system, 
the  states,  "whose  people  norm.ally  eat  •  the  most  rice  will  get  the  largest  am^ount. 
For  instance,  the  average  quantity  of  rice  eaten  by  a  person  in  the  Southern 
states  ranges  up  to  25  pounds  a  year,  while  the  t.virage  for  the  whole  United 
States  is  only  5  to  6  pounds  per  person. 

A  supply  of  about  20  m.illion  pockets  is  expected  during  the  year  1943-44 
...Yes,  th'i  word  is  "Pocket "..  .that '  s  a  trade  term  for  a  hundred  pound  bag  of 
rice.     However,  almost  half  of  this  must  be  sot  aside  for  governmer-it  requirements. 
In  addition,  about  one-sixth  of  the  total  rice  supply  will  bu  sent  to  other 
parts  of  the  v;estern  hemisphere,  mainly  to  Cuba  and  Canada. 

The  amount  .of  rice  which  civilians  will  hcve  this  year  will  be  slightly 
higher  than  the  average  consur.ie'd  between  the  years  1933-42.     Although  every 
effort  is  being  made  tc  fulfill  all  civilian  roquiromiont s  for  rice,  production 
has  been  increased  -co  meet  direct  war  needs,  and  it  is  important  to  keep 
civilian  requirements  liear  pro-war  levels. 
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FOOD  DISTRIBTJTIOII  ORDER  #85  —  GRi^-PEFRUIT 


Early  shipments  of  whito  fleshed  grapefruit  fron  tlie  lower  Rio  Grande 
Valley  Region  of  Texas  have  been  limited  -co  30  percent  of  the  total  1S42-43 
season's  shipraents.     Trie  limitation  is  effective  from  October  15,  1945,  to  Janu- 
ary 1,  1344,  and  is  designed  to  prevent  too  much  grapefruit  from  going  into  the 
fresii  market  before  processors  begin  operations.     Because  of  the  present  heavy 
dem.and  for  fresh  fruit,   it  v/as  felt  that  a  large r-than-usua  1  amount  of  grapefruit 
might  be  marketed  during  the  early  part  of  the  season,  and  there  would  not  be 
enough  fruit  left  to  meet  requirements  for  grapefruit  juice  and  other  grapefruit 
products • 

Processing  operations  do  not  begin  during  the  first  few  v/eeks  of  the  sea- 
son, and  these  limitations  will  help  save  supplies  of  the  fruit  until  the  cann- 
ing does  start.  Then,  there's  another  eff  ect , .  .m.ore  grapefruit  will  be  allowed 
to  remain  on  the  trjes  until  they  become  fully  mature.  The  main  purpose  of 
'che  order  is  to  assure  processors  enough  grapefruit  to  m.eet  military  and  civil- 
ian requiremrsnts .  . .  thus  providing  the  preserved  fruit  for  use  after  the  fresh 
crop  is  gone. 

This  FDO  also  contains  provisions  for  setting  aside  any  quantity  of  the 
grapefruit  vmich  may  be  necessary  to  meet  essential  requirements  for  process- 
ing.    Ihe  set-aside  order  laay  not  be  placed  in  effect,  however,  until  the  early 
part  of  Decem.ber,  ivhen  thu  Twxas  canning  season  gets  under  v.ray. 

FOOD  DISTRIBUTION  ORDER  ^feS  —ROSIN 


The  purpose  of  this  order  is  to  lessen  the  quantities  of  fats  and  oils 
vvhich  v.'ill  be  required  to  achieve  that  28  percent  increase  in  our  soap  supply, 
about  which  "vve  told  you  in  Round-lTp  of  October  9.     The  Yfer  Food  Administration 
has  prescribed  adjusted  soap  formulas  which  will  account  for  about  9  percent 
of  that  increase  by  requiring  a  larger  use  of  Rosin  and  ether  non-fat  materials. 
This  order  becomes  effective  on  November  1,  1943. 

You'll  be  interested  to  icnov;  tnat  soap  prices  won't  be  clianged  as  long  as 
the  serviceability  of  the  soap  products  is  not  reduced.     This  is  due  to  an 
amendsTient  by  OPA  of  the  price  controls  over  soaps. 

Warning:  Note  that  this  percentage  is  9  percent  of  the  original  28  per- 
cent increase  predict-jd . .  .not  an  additional  9  percent.     The  other  19  percent 
was  provided  in  an  am.ondment  to  FDO  7f42,  effective  October  14,  authorizing 
additional  fats  and  oils  for  soap  making. 

TIIvIE  TO  TURN  ON  THE  HEAT 

Your  listeners  might  like  to  know  the  reasons  for  stove  rationing  which 
began  August  24.     Only  about  40  percent  of  the  usual  number  will  be  made  this 
year.     Over  5-|-  million  stoves  vj-ere  made  in  1942,  as  compared  with  3^  million 
scheduled  for  1943.    Heavy  Y;ar  demands  for  metal,  as  you  realize,  necessitate 
its  use  for  civilian  production  only  to  fill  urgent  needs.     The  shortage  of 
some  fuels  in  certain  sections  of  the  country  is  another  factor  which  has  to  be 
considered  in  the  stove  rationing  program^.     The  object  is,  naturally,  to  dis- 
tribute the  stoves  which  are  made  as  fairly  as  possible  to  the  homes  where  they 
are  m.ost  needed. 
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Practically  all  donestio  cooking  and  heating  stoves  are  included  in  the 
program,  which  covers  the  en-oire  United  States.     If  you've  received  soi..e  in- 
quiries about  this  ii,atter,  it  nay  be  helpful  to  you  to  have  a  list  of  stoves 
that  are  rationed. 

X-    Coal  and  -.vood  heating  stoves  and  laundry  stoves,   (except  laundry  stoves 
ivith  built  in  v/ater  jackets  or  coils,  gas  hot  plates  or  laundry  stoves.) 

2-  Coal  and  wood  ranges  and  cooking  stoves. 

3-  Gas  heating  stoves  and  heaters. 

4-  Gas  ranges,  gas  cooking  stoves. 

5-  Oil  and  kerosene  heating  stoves  and  heaters. 

6-  Oil,  kerosene  and  gasoline  ranges  end  cooking  stoves. 

7-  Conversion  range  oil  burners.     (They  are  rationed,  but  are  not  being 
iTianuf actured,  and  tnjir.sale  is  not  limited  by  board  quotas.) 

Each  local  •m.r  price  and  rationing  board  is  provided  v«'ith  a  monthly  ration 
quota  of  stoves,  so  that  all  swctions  of  tiie  country  n.ay  share  fairly  in  the 
total  supply,  ficcording  to  need. 

Any  person  who  needs  a  stove  infiy  apply  to  his  local  rationing  board.  He 
v,-ill  file  an  application  for  a  stove  purchase  certificate,  and  if  the  board 
finds  him  eligible .. .and  if  its  quota  has  not  been  exhausted. .. .the  certificate 
will  be  issued.    Each  certificate  is  good  for  one  stove,  and  may  be  used  only 
for  the  type  specified. 

THAT'S  IK  THE  I'ARKETS 


FORTLAIiD 
Fruits 

There  is  a  general  trend  toward  higher  prices  a?  tenperatures  decline  in 
Morth'.ve stern  areas,     ".ozt  fruits  are  generally  in  light  supply.     Grapefruit  is 
not  expected  until  November  first.    Apole  receipts  in  Portland  have  barely  been 
sufficient  to  neet  the  denand.    Graces  are  fairly  plentiful  at  reasonable  prices. 
The  best  source  of  obtaining  local  Concord  graoes  is  from  the  growers.  Ilany 
growers  are  now  selling  at  roadside,  and  securing    retail  prices.    The  Bartlett 
pear  season  is  ever  but  fall  pears  are  on  the  -narket  at  fairly  reasonable  prices. 
Other  fruits  are  pone.irnnqtes,  oersinimcns  and  figs.    Any  of  these  fruits  make  an 
excellent  diversion  fron  the  eld  line  varieties  v/hether  served  fresh  for  breakfast, 
or  in  a  salad  for  lunca. 


Vegetables 

The  vegetable  growing  season  is  coming  to  a  close  with  the  exception  of 
some  fall  vegetables.     There  are  still  anple  tomatoes ,  but  one  will  find  the 
quality  not  as  good  as  it  was  a  week  ago.    Rain  and  cool  nights  have  caused  some 

cracking  which  nay  be  follovired  by  mold  in  a  short  time  thus  housev/ives  should 

purchase  all  they  can  for  processing  now  to  prevent  waste.     The  season  for  fresh 
corn  is  almost  over,  ^'/ith  prices  somewhat  higher.     However  quality  is  still  good 
and  suitable  for  processing.     Cauliflower  will  be  more  plentiful  during  the  next 
fe'T  weeks,  as  the  new  fall  crop  is  being  harvested.     Squash  is  one  of  the  season's 
best  buys  and  prices  show  little  change  during  the  past  month.     The  quality  of 
squash  on  the  market  now  is  suitable  for  storage.     Cool  weather  has  speeded 
maturity  of  potatoes  and  an  abundant  supply  will  be  on  the  narlcet  for  sometime. 
U.  S.  Ho.l  or  No.  2  grade  can  be  bought  in  either  25  r.ound  or  50  "oound  sacks  for 
storing.     The  Mo.l  grade  is  the  best,  and  loss  in  preparation  is  smaller  with 
this  grade,  although  price  is  a  little  higher  than  IIo.2's.     Housewives  v/ill  find 
the  grade  either  printed  or  stamped  on  potato  sacks. 
SMI  FRANCISCO 
Fruits 

In  the  Ba;^'  Area  apples  continue  in  liberal  supply  with  prices  unchanged 
from,  a  week  ago.     Grapes_  are  plentiful  at  about  uncha,nged  prices.     Casabas  and 
honeydew  melons  are  still  available.     Cantaloups  and  Bartlett  pears  have  advanced 
in  price  with  the  season  practically  over. 
Vegetables 

Beans ,  celery  and  lettuce  <are  slightly  lower  in  orice  than  a  week  ago,  while 
cabbage  and  cauliflower  prices  are  unchanged.    Receipts  of  brussel  sprouts  and 
broccoli  are  increasing  as  the  season  advances  and  are  reasonably  priced.  Egg- 
plant has  advanced  considerably  in  price  over  last  week  as  receipts  become  lighter. 
Supplies  of  corn  from  the  local  districts  are  exhausted  but  shipments  from  the 
Northv/est  will  continue  for  several  weeks.     Tomatoes  continue  in  fairly  liberal 
supply  at  last  week's  price  levels. 
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LOS  AJIGELES 
Fruits 

There  is  still  3  good  siipply  of  fresh  fruits  on  tha  Los  An.geles  narlret, 
Apple  prices  have  heen  niovin;^  lorer  as  the  date  for  ceiling  prices  approaches. 
Grapes  and  f i f?:s  are  in  r:"iOdei'ate  supply.     Peaches  are  alnost  off  the  narket,  v;ith 
only  a  f e^v  late  varieties  available.    Ponegranates,  pumpkins  and  persimnons  are 
now  in  season.     Or^.n-^e  prices  hold  at  ceiling  levels.     Rhub.^irb  is  reasonably 
T)riced.     Avocados  arc  high.    All  nelons  are  in  light  supply  and  high. 
Ve  -Tet  ables 

House^.vives  can  still  buy  ripe  tonatoes  by  the  lug  for  cannin-^.     The  price 
is  now  slightly  hi.3her  on  account  of  v/eather  conditions  in  northern  producing 
districts.     Gucuribers  can  also  be  bought  by  the  lug  for  hone  picklinf.  Fresh 
vegetables  on  the  nar'tet  at  low  price  levels  are  eggplant ,  celery  and  Italian 
and  white  sinner  squash.     Large  squash  sells  at  about  half  the  price  of  the  small 
to  nediu-Ti  size.     Sv;eet  potatoes  arc  also  plentiful  and  lower  in  price.     Cabbage , 
lettuce  and  onions  are  selling  at  ceiling  prices.    Snan  beans,  asparagus ,  broccolj, 
brussel  sprouts,  olcra  and  peas  are  high  in  price.     Carrots,  beets,  turnips, 
mustard  greens ,  radishes  and  parsnips  are  moderately  priced.     Green  onions, 
spinach,  good  cauliflower  and  corn  are  higher  in  price.    Rutabaga  supplies  are 
increasing. 

COAST  CITIES  G'£7  MILK  ALLOCATION 

I'/iilk  market  agents  to  supervise  distribution  of  milk  under  the  Federal 
milk  conservation  order  j;ave  been  named  for  nine  Pacific  Coast  laetropoiitan 
areas  Seattle,  Tacotia,  Spokane,  Portland,  San  Francisco  Bay,  San  Jose,  Sacra- 
mento, Los  Angeles  and  San  Diego.     You  will  recall  that  dealers'  delivery  quotas 
■will  be  used  to  restrict  I'luid  milk  sales  to  amounts  delivered  in  June,  and 
sales  of  other  produces  such  as  cream,  buttermilk,  cottage  cheese,  flavored  milk 
drinks  limited  to  no  more  than  75  percent  of  the  June  totals. 

J.  H.  Iv/apes,   735  Elliot  Avenue,  V.'est  Seattle,   is  market  agent  for  the 

Korthv/est  cities  Llartin  Blank,  351  Chamber  of  Conmiierce  Building,  Los  Angeles, 

for  the  southern  California  cities  nam.ed  Ernest  L.  Vehlow,  tiull  Building, 

Sacramento,  for  the  northern- California  area. 


TIN' CAN  .SALVAGE. .Still  a  rmst.oii  the  hor  e  front,  Tdth.,the  responsibility  in  '  /' 
the  Istps  of  the  nation's  house\/ives . .  ,.400  rdllion  tin  cans  -are  needed  every 
rronth  for 'far  production. ...  .Urf^e  yo.ur  listeners  to  continue  this  v'artinie 
salvafje  proj^rair'  in  their  kitchens,  •  '■       ;    '  , 

EOIuE.  SLAUGHTEPlIUG.  . .  .Uho  can  slaughter  n.eat  a'nirrals  and  V.'ho.  can' t,-- for  use  '  ' 
poipt-free,  is  explained  by  OPA. 

TEE  "OKAIIGE"  OF  OPi,AIIGEw. . .  .Have  you  uonde-red  t?hy  some  or.ariges  bear .  the  star. p  • 
"color-. added"?      Here  Is -tjie  ansuer.  .  .  .  ' 

liEW  POINT  CNANGES..,, The  latest  point  value  tables  are  explained  in  detail, 
vjith  sorr.e  items  coR.ing  off  the .  list,,,:;: others  'Mded,  .,.and"-  pciiit' values  on  son:e 
me  a  tS;;.  reduced,'  '        ,^  . 

'TITERS  ■AID^TURKEIS,... Product! on  of  both  these  food  iter  c  is  on. the  increase 
this  .year  in -the  '.'est. ..  .but  that's,  ^gdod  .'nei-'s,  for  there  \  3  have  the.  start  for""' 
rr^any  a  ^holiday  dinner,  ■  ■  —  '■ " 

L  ARI'iETSi.. .  .".Fresh  produce' narket  displays  are  beginning  to  t,:hov;  the  effects  of 
late  fall  and  v;inter,  \7hen  variety  in  fresh  fruits  and  vegetables  is  sorr'.er/hat... 
narro\'er . . ,  .FiOTvever,  supplies  ,are  ■stili  sufficiently  plentiful  to  offer  gecd  ■■• 
eating  and  good  health,  provided  cur  "kitchen  queens"  really  dig  deep  in  their" 
cookbook i-library  for' unusually  tasty  dishes .  '  ! 

SOYA  PRODUCTS  RECIPE  lidOEIET ...  ,The  nev;  leaflet  is  enclosed,  packed  full  of 
inforr:ation  about  v.'hat  tb  do  vdth  this  "niraclo  food",,.. You  can  get  copies  for 
your  listeners'  by  filling'  in,  the  forr.  on  page  E  and  returni.ng  same  to  the 
I  arketing  Reports  Division,  FDA,  £21  I  arket  Street,  Poor.  700,  San  Francisco  3. 
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THOSE  FIGHTBTG  TIN  CAKs 


Have  you  talked  about  tin  cans  lately?      Have  you  passed  on  to  your  listen- 
ers those  figures  recently  released  by  T;PB  vmich  show  that  only  one  out  of  every 
three  tin  cans  is  being  salvaged?    If  you've  seen  piles  of  tin  cans  on  vacant 
lots,  or  open  cars  of  cans  hauled  along  the  railroad  tracks j  maybe  this  hardly 
seems  possible*     Those  are  the  cold,  hard  facts,  however,  £nd  the  reason  why  the 
chaiman  of  'HP3  has  called  for  an  intensified  drive.     He  says  that  400  million 
used  tin  cans  are  needed  monthly  fcr  war  production,  and  it's  up  to  American  house- 
wives   to  salvage  at  least  twice  thst  number  of  cans  now  being  collected  if  we're 
to  reach  that  figure. 

Hera's  V/hy  Tin  Cans  Are  Important:  Laybe  some  people  think  that  because 
we've  cut  downa  a  great  deal  on  consumption  of  canned  food,  the  number  of  cans  it's 
possible  to  save  v;on't  amount  to  much.     The  answer  to  that  is  that  even  under 
point  rationing,  American  kitchens  wiH  use  enough  tin  cans  in  one  year  to  provide 
steel  for  almost  23  thousand  medium  tanks,  or  900  destroyers*-  .    ,     .  , 

You  can  bring  home  the  importance  of  tin  to  many . listeners  if  ycu  tell 
them  that  tin  has  vitally  important  miedical  tasks  to  perform*    It  takes  100  percent 
pure  tin  to  enclose  the  small  individual  morphine  hypodermic  syringe   (or  syrette) 
which  the  wounded  soldier  uses  on  the  battle  field.     The  emergency  sulpha  ointments 
which  protect  him  from  deadly  infection  in  the  jungle  are-  encased  in  tin.  Those 
ointments  also  help  to  heal  burns,  r:;nd  relieve  injuries  to  the  eyes.     That  precious 
blood  pla^sma  v/ith  vmich  countless  lives  are  being  seved -right  at  the  front  lines 
is  safeguarded  v;ith  tin.     Tin  containers  of  many  kinds  are  indispensable .  to  every" 
branch  of  the  armed  forces,  because  tin  is  the  most  perfect  protective  covering. 
IJo  other  metal  or  substitute  will  serve  as  well.  .... 

Tin  is  also  t^.o  best  protective  covering  for  food.     Tin-coated  steel  con- 
tainers v;ithstand  shock,  heat,  cold,  contamination,  climatic  chrnges  and  the 
storage  hazards  which  food  for  soldiers  must  meat  in  wartime* 

"Whire  The  Tin  Cans  Go:  The  prepared    cans,   (clean.  Open  at  each  end,  and 
flattened)  are  sent  directly  to  detinning  plants,  where  they're  placed  in  a  causUc 
solution  which  takes  the  tin  off    both    the  outside  and  the  inside.     Jncidentp lly, 
only  about  1 -percent  of  the  can'is  actually 'tin  so  it  t'''.kes,a  lot  of .  cans  to  get 
any  quShtity'  of  tin.     The  remo.ining  scran  steel  is  either  seijt  to  st<^el.  mills  ,  .. 
for  use  -in  the •  production  of  steel,  or  to  copper  mines,  v/here  it  is  used  for  pre- 
cipitating copper  from  the  mine  waters.     ThcJi^fe  each  tin  can  produces  its  equal 
weight  of  copper. 

Collection  Service . Improved: ■   In  the  early  days  of  tin  can- salvage,  collec- 
tion was~"a~~suxiaiIs~~probT^^  always  well  handled-.  ■ -.Now,  however,  regular  - 
collections  are  provided  in  nearly "all  large  . cities,  either  by  the  city  . govern- . 
ment  or  by  volunteers  from,  industry.  About  15,000  salvage  committees  are  in 
operation  throughout  the  country  and  j.n  addition,  there  arw  2,000  industrial 
authorized  agents  helping  in  the  collection  end  prep  ration  of  tin  cans.  There 
has  been  also  considerable  expansion  auring    the  lest  year  of  the  plants  which 
accept  cans  for  war  use* 

(over ) 
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A  Yfoman's  Job:     Tin  can  salvage  is  certainly  a  vvciriBn's  job, . . soTaethiiig 
every  woman  can  do  which  vdll  be  of  raaterial  help  in  fighting  the  v/cr.  I/Iake 
your  listeners  understand  thxat- tin  is  a  fighting  metal... it  nust  be  salvaged^ 

HOME  SUUGKTSjx  IIEWS 


"In  an  attempt  to  make  the  requirements  covering' horae  slaughter  find  point 
free  meat  consumption  as  clear  as  possible,  the  Office  of"  Price  Administration 
and  the  War  Food  Administration  have  jointly  aiinounced  a"  si.:..;  lified  procedure. 
The  W  FA  stated  that  an  individual  may  now  slaughter  for  hor.-J  use  without  a  llcensG 
or  permit,  provided  he  is  entitled  to  consume  the  meat  point;  free. 

OPA  arinounced  that  a  person  is  entitled  to  have  the  moat  point  free  only 
under  the  follovdng  circum.s tances : 

(1)  The  m.eat  was  prociuced  from  livestock  v;hich  was  raised  fron:  birth  on 
a  farm  or  other  premises  which  he  operates. 

(2)  The  livestock  was  raised  for  at  least  60  days  immediately  before 
slaughter,     on  his  premises. 

(5)    The  livestock  was  raised  on  his  premises  for  a  period  during  which 
the  v/eight  was  increased  by  at  lei  st  55  percent*  '  ■' 

In  addition  to  these  requiremionts ^  a  person  must  have  resided  on  a  farm 
which  he  operates  more  than  six  months  of  each  year,  or  he  must  have  visited 
the  farm  for  the  purpose  of  giving  personal  attentioxi  and  supervision  to  the 
raising  of  the  livestock  for  at  least  one  third  of  the  time  he  claims  the  right 
to  "consume  point  free  meat.  ,  .  .    ■  • 

By  meeting  these  conditions,  farmers  willnow'be  permitted  by  Vtf'FS  to 
slaughter  for  home  use  without  a  permit  or  license.    All  others  w^ho  slaughter 
meat  must  have  a  pcjrmit  or  license  as  in  the  past. 

MKING  THE  ORANGE  "ORANGE" 


How  do,  you  suppose  the  homemavkers  in  your  audiences --feel  ■abotit  an  orange 
bearing  the  stamp  "color  t\dded"?    Do  you  suppose  they  have  "a  -rrejudico  against  ' 
it?    Perhaps,  they 're  ,  reluGt.ant  to  buy  it,  thinking  it  isn't  ripe,  although  it  ^  ; 
looks  perfectly  all  right.    Maybe  you  even  feel  -that -v/ay  aboi't  it  yourself.  If 
this  is  the  case,  both  you/and  they  are  being  unfair  to  perfjctly  good  oranges, 
and  here's  why. 

The  citruEi  specialists  of  USDA  tell  us  it's  usually  the  Florida  and  Texas  -  ■ 
oranges  ,  which  be^ar  this  stam.p. .  .the  law  requires  that  oranges    be  marked  this 
way,  when  color,  is  added.    Ydde  variation ■  in  day  and  night  tem.poraturo  and  the  ■ 
presence  .of  iron  in  the  soil  of  California  make  the  color  of  the  skin  m.uch  deeper", 
and  therefore  no  .help  is  needed  to-  give  the  wostorn.  orango  a  real  orange  color«  '  ■ 

The  Florida  ornage,  hoxvever,  often  roaches  maturity  while  the  skin  is  still 
green,  nnd  to  got  the  traditional  bright  color,  a  special  beriuty  treatment  is 
required.    Practically  all  orangos  gc  right  from  thy  tree  to  a  coloring  roos— - 


really  a  gas  chamber,  v/here  the  action  of  the  ethylene  gas  helps  to  change  the 
color  of  the  skin.     Then  if  the"  color  still  isn''t "  deep  exaough  oranges  go  into  a 
dye  >soiuticri  \vhich  rjak-as  _thern.  •  darker •    As  a  Liatt  cr  of  fact,  only  about  one  third 
of  Florida  -oranges  require  th=  addition  of  cclcring. 

There  aro  several  important  facts  ~c  reL'ienber,  ana  cc  i:ass  on  to  your 
listeners.    First,  these  color-added  oranges  are  ripe ».  .under  Florid;,  la^v?  certaiii 
inaturit^/  tests  are  requir-ed,  and  these  tests  are  more  strict  for  che  co'ior-added 
fruit  than  for  the  ether.      Second,  the  dye  used  laeets  specifications  af-the 
Dopartncnt  of  Agriculture,  and  is  subject  to  goyernxr.ent  analysis  at  any  ti-r.e. 
Third,  the  color  dc-^s  net  chargo  the  quality  cr  the  flavor  of  the  orange. 

The  early  fruit  is  particularljx  slow  zo  color  cn  the  troes,  ?-nd  the  pro-cess 
of  changing  x;he  color  of  -he  skin  in  th.is  vay  has  been  a  great  help  in  meeting 
the  public  demand  for  .oranges..     Don't  think  an  orange- is  sailing  under  falsy 
colors  v'>ien  that  phirase  "color  added"  is  stamped  on  i;he  c'>.;ts.ido.     It's  just  an- 
other instance  of  science  coirdng  to  tiic  aid  of  nature* 


uo  gave  you  a  nur.b-r  of  -frets  about  the  butter  situation  last  v/eok.  Here's 
more  irJ^'oniiation,  suppliad  b^'•  CPA  ■prhich  m^y  be  valuable  to  you.     .The-  question 
has  arisen  as  to  why  buttc:r  rationing  isn't  separated  from  meat  rationing-.  Iho 
answer  is  that  they're  grouped  together  for  the  sake  of  sinplicity.  Separate 
raticnir-g  v;ould  require  separate  star^ps,  of  course,  more  v;ork  for  the  stor-ekeeper 
and  r.or.  bcth-.r  for  the    housevafe.     The  matter  of  separate  rationing  of  butter  i 
now  being  considor.jd -by  CPA,  hov;ev-er,  in  view,  of  th^--  heavy  consumer  demand. 

Perhaps  you've  heard  people  ask  v/hy  tiie  goverriment  do-jsn't  allocate  butter 
to  regions  v;ith  less  than  their  fair  shrr^.-.    "Well,  this  vvculd  require  the  govern- 
ment to  buy  and  resell  all  stocks  of  butt-,jr...a  ccmplicat-^-d  system  v;hich  v.culd 
be  tried  only  as  a  lasi:  r.^sci't.     CPA"  hopes  that  the"  recent  ircreese  in  point 
value'. of  butter  -..ill  help  to  -.ven  up  the  distribution  ,  thr.'-.^h  cutting  sales  in 
certain  areas. 

-  .  poh:t  VALU3  foi^^isp.s 


There  are  several  nevrccmers  on  the    table  of  point  values  •#;hich  became 
effective  Sunday  October  51.     Jams,  preserves  and  ncn  citrus  marmalades,  made 
their  initial  appearance  on  the' ration  chart  v.ith  a  point  value  of  6' for  the 
size  between  12  and  16  pxmces.     Jellies  -and  non-Citrus  2.:armc lades  of  the  sane 
size  .'will  require  4  processed  food  stamps.    J-s  the  supply  of  carjaed  fruit  is  •- 

'shcrt,  the  point  values  oi'  these  v/ould"  have  to  be  generally  ir.crisased  if  fruit 
spfeads  v/eren't  included  on  the 'retion  list.  !!civ  xhat  fruit  spreads  aro  under 
rationing,  there  vrill  probably  be  5  better  selection  of  all  t^'pes.  Citrus 

■  mei^alade  T:as  not  rationed  becuase  •  of'-the  large  current  pr-oduction,  and  the  prod- 
ucts'in  it  are  available  for  incr^feased  production,  if  necessary.     The  point  values 
of  "these  products  are  based  on  the  present  stocks.     If  xhsy  i.x)-v'e-' too •  fast-,'-the  '• 
value  s  can  be  rais-3d  in  December,  and  if  the  sales  <;  r-^  slo-v'/  a  dovOTTOrd  ^djustrnxent 
can  be  mace. 

Canned  Fruits  i    Although  the  rationing  of  fruit  spreads  should  slcv;  dovm. 
the  rapid  movement  of  cann  ed  fruits,  it  v/cs    still  necessary'  xo  raise  the  point 
value  of  xhese  fruits:  -  apples,  berries,  fruit  cockt'-ii,  poars,  rnd  pineapple 

(over) 


and  canned  pineapple  juice,  tomato  cats.up.,,  chili  .^uce  ,  tcnatc  sauces  containing 
over  five  percent  toraato  solids  and  those  in  combimtici:  pc.ckages  with  cheese* 

Grapefruit  Juice:  The  best  news  for  cons uniers  is  "that  'yapefniit  juice  has 
b'een  lowered- one"  point .     This  decrease  should  be  a  weiooiire-  i-^ay  for  hoiiieina!;:ei'S 
obtain' more  citrus  juice  in  their  faniii-ies  diets*  '. 

Reduction  in  Canned  Vegetables:     Good  news  is  the  r-Jviuotion  of  Y:o*  2  siy.e 
cans  of  beets  from  8  to  5  points,  and  the  lower  ing  of  I.o*  2-^-  cans  of  purppkin 
and  squash  fron  21  to  15  points.     Even  though  the.  point  values  of  these  canned 
foods  have  been  lowered,  the  fresh  ones  should  be  promoted  wViilo  they're  '^voil-- 
.jxble.    ,  ...  ■  .  • 

Off  The  Ration.  List:  The  new  ration  chart  will  be  minus  several  foods  this 
month-"'--  '  ' 

Pickled  spi-cud  and  brandiod  fruits.     In  tho-  frozen  categor^r,  "the  ail 
other"  xvill  be  eliminated f     An  example  of  this  is  t  he  fre2:on  persirrjaon.  I'vlth 
the  new  mcnner  of  listing  each  food  specif icially,  there  shou-ld  be^  no  confusion 
as  to  whether  the  item  is  rationed  or  not*     Dried  and  dehy  d rated'*  S3:a#s.''  and 
pea.s  and .  lentils  b.ave  had  no  point  valuu  for  several  rcontxis*    As  the  supply 
outlook  for  them,  is  good,  they  have  beexi  entirely  .eliminated^ from  the  hart. 

As  ycu  probably  know,  the  jamiS  and  jellies  go.  on  the  same,  ration  list  as 
other  processed  food.     You  might  remind  your  listeners-  t:;.,t  the  blue  stamps 
X,  Y  ,  and  Z  are  good  through  lioveir.ber  20*    liovvever^  starting  Kovehiber  1 — - 
for  use.  through  Itecembor  20- — their  new  greun  stf  mps  A,  B,  ■'■.nd.  C  in  book  four 
viill  be  valid*  .  ■  ■ 

Butter:    Svoryone  v;ill  be  glad  to  hear  that  the  point  value  of  cream.cry 
butter  remains  at  16  points  ■•   pound*    /although  the  supply  of  butter  is  at  a 
low  level,  officir.ls  point  out '  that  the  'pre seht '  point  v-',lue  .vill  remain  the 
saiae»    Raising  the  value  higher  v.?ould  likely  to  deprive  mii.a"'-  persons  of  their 
share  of  the  lirtdted  supply.     However,  farm  or  country  ,,utt-.r  has  been  iaci-eased 
from.  10  to  12  points,  in  order  to  reflect  th-j  usual  decline  this  time  o.f  the  ' 
year*     Process  butter  has  also  increased  two  points.  . 

'  Margnrine  and  Fats:     An  increase  of  the  point  value  of  margarine  from, 
four  to  six  points  a  pound  was  necessary  in  order  to  kecrj  xaargrrine  evenly.;    ,  ■ 
distributed  throughout  the  country.     In  adaition,  shortening  and  cocking  oils 
and  salad  oils  have  been  incroased  bec.us.e  the  demand  was  cxoeoding  the  suppJLy* 

.  .  .     Cheese:  The  production  '^.nd  consumption  :of  group  8.8  cheese  have  exceeded 
the  expected  levels.     This  resulted  in  a  large  amount  of  milk  and  cream  going 
into  such  products  as  cream  end  cottoge  .cheese,  neufchatel  -  nd  crean  spread, 
rather  than  in  the  miaking  of  butter  r;nd  'other  essential  di'.iry  products.  Th-'re^- 
fore,  the  point  valuu  has  been  re.ised  I'rom  thre-j  to  five  points,  •  .  .' 

Meat ;     The  point  Values  of  pork,  veal,  lamb  and  mj-utton  items  haivu  been 
reduced  one  and  tvro  points.-.     It  is  estimated  that  civilian  pork  supply  will  be 
increased  approxixnr.toiy  15  percent'  during  the  montii  o  f  Koveinber,  because  of  the 
approach  of  a    peak  season.  .  Lamb  nnd  veal  svcpplies  will  be  larger  than  t  hey  , 
v/ere  in  Gctobe-r  but  "not  in  such  increased  quantities  as  pork.*    Beef  cxitS:.  will 
have  the  sane  values  as  in  October. 
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TURKSY  Ch  CUR  TA3L33 


?/ith  the  lifting  of  the  embargo  cn  sales  of  turkeys  co  civilians,    uorue  — 
'irakers  can  nov;  plan    for  the  holidays.     In  the  west,  this  yer.r  has  been  fo-vorabls- 
tc  turkey  production.     It  is  estiriated  that  the  California  crop  is  18  percent 
higher  than  nornial,  and  in  other  areas,  the  crop  is  rum-iing^  above  last  year's 
production.     So,  frord  all  cppearajices,  v;e'll  all  have  ou:"  Ccj^'vims ticks  on  Thanks- 
giving and  Christnas. 

DOI;»T  FORGET  POTATOES  ■ 


You  can  still  remind  housewives  that  potatoes  are  thi  Victory  Food  Sel^-c^ 
tion.     Famers  have  produced  th^  largest  ootr.to  crop  in  history,  an  achieveii..jnt 
of  which  evei^/  American  should  be  proud.     For  Vvashington  - —  the-  increase  in 
late  potato  productic'n  is  45  percent  over  last  year,a9&rly  11  ::dllion  400 
thousand    bushels  coir.pared  to  7  nil  lion  800  triousaud  produced  last  yeax.  Calif 
ornia's  late  crop  is  about  2  irdllion  bushels  greater  this  year.     Idaho's  spud 
crop  is  expected  to  be  over  45  million  bushels,  compared  to  a  little  over  30 
million  bushels  last  year  an  increase  of  nearly  50  percent* 

3very  bushel  of  thcs  ;  potatoes  is  needed  to  meet  our  wartime  food  require** 
ments.    Hov/ever,  the  very  size  of  the  crop  creates  Q  serious  storage  problem. 
Householders  can    help  by  storing. 50  and  100  pounds  of  potatoes  tomporarily 
on  back  porches,  in  cellars,  basements  or  garages.     If  plrc-d  -I'.'here  the  tem- 
perature ranges  from  40  to  60  degrees  and  protected  from  light,  potatoes  will 
keep  for  a  month  to  6  weeks.    You  can  probably  suggest  some  unusual  potato 
recipes.    The  word  on  potatoes  Is  still  -co  eat  mor-  and  store  '  more  for  future 
Mse,  during    November.      '  '  ' 

•mT'S  I!:  THE  KARICTS 


PORTLAND  ,        •     .  . 

Fruits  '     .      •  . 

All  fruits  are  in  li^ght  supply  as  the  s^oiraner  season  draws  to  a  close.  The 

apple  harvest  is  proceeding  slowly,  hampered,  by  rains  and  l:.ck  of  man  povrar  • 


Prices  arj  due  to  advance  November  1  and  stacks  of  grapes  and  apples  may  be 
held  off  for  that  event.     Pears,  which  have  no  ceiling  price,  aro  not  plentiful 


and  are  showing  the. of  foots  of  bo-omed  prices* 

-  Vegotables  •  .. 

llntal  recently  the  growing  season  has  been  ver;!^'  f-i  vcrable  -Adth  moder- 
ate growing  v/eather  --'nd  dry  harvest  time._   .Corn  has  ben  of  "  high  quality  all 
season  and  a  sm.all  amount  is  si;ill  c^vilable  in  a  few  places-.  ...  Tomatoes  and 

^     ■    ■        ■•  .    .1.-  .  ■       •        _   ■  . 


beans  like  corn  are  fading  fast  from  the  picture.     Cabbage  continues  plentiful 
and  is  probably  the  best  vegetable     buy  at  the  present  time.     Since  commercial 
kraut  stocks  are  going  to  war,  h:iiiemakers   should  be  advised  to  make  their  own. 
Cabbage  is  available  at  every  crossroad  and  prices  nearly  at  pre-war  levels  t 
There  is  also  an  abundant  supply  of  squash  of  many  kinds  and  sizes  —  littls 
Bohemian,  Marblehead,  Danish  and  Hubbards.      gupplies  of  all  truck  crops  have 
been  light  because  of  a  vreek  of  rain.     The  fall  onion  planting  did  not  turn 
out  well  and  there  are  almost  no  bunched  onions  to  be  had. 
SAM  FRAITCISCO  ' 
Fruits 

Ydth  the.  approach  of  November,  the  local  growing  season  for  many  of  the 
summer  fruits  anJ.  vegetables  is  nearing  its  end.    Ifelons,  figs,  and  berries 
are  about  through  for  the  season.     Northwestern  apples  are  somewhat  lower  as  a 
result  of  the. price  ceiling,  but  offerings  are  still  light.     Most  California 
apples  remiain  unchanged  in  price  as iiiey  were,  slightly,  below  the  ceiling  vmen 
it  became  effective.     The  new  avocado  crop  is  increasing,  and  prices  are  a'  ' 
little  lower  than  a  week  ago.       Grapeo  are  plentiful  at  about  unchanged  prices. 
The  season  for  Tokays  is  about  over,  but  Emperors  will  be  available  for  several 
vj-ee  ks . 

Ve  getabLes  '  ■.  ■ 

The  receipts  of  snap  beans,  pt^as,  tomotoes,  and  squash  from  nearby 

areas  are  gradually  droppixig  off.     Squash  and  eggplant  are  beginning  to  come 

to  como  in    from  the  central  and  southern  part  of  the  San  Joaquin  Valley. 

Brussels  sprouts,  caulif lovver ,  and  celery  have  shown  slight  advances  in  price. 

Lettuce  has  been  in  quite  liberal  supply  and  the . price  has  declined  a  little. 

Tomatoes  from  So.n  Luis  Obispo  County  are  now^  on  the  market  in  volume. 


'LQS  ANGBL33 
Fruits 

In  the  Los  .-^Jigeles  area,  apple  prices  hava  dropped  ocasiderably  r-s  a  result 
of  ""the '-ceiling  price.     Avocados  ^.r.d  cantalouns  are  high.     Grange  prices  aro  hold»- 
ing  at  coiling. ,   Arisorir.  grapefruit-,  Bartl^-tt  peers  and  baiianas  era  in  light 
supply.     Ci*f^r!berries  and  grrpe^s  have  advanced  this  "week,  ::ud  watennelcns  and 
persir.'Lrr.ons  have  declined.     A  f^w  late  p-c; aches  ar-  arriving.     Pcx:--:^ granates  are 
in  modar'^te  supply/.    Rhubarb  is  luodorateiy  priced. 
Vegetablos 

Best  buys  are  large  size  v;hito  suniTicr  :  nd  Italian  sqursh,  ccl?ry, 
s^veet  potatoes,  bancna  squash,  ejrgplant  and  ripe  tcrnatoes.     potatoes  and  cnicns 
have  iTiOved  up  to  ceiling  prices.     Snap  beans,  aspar"gus,  pe-s,  artichokes, 
bi^occoli  '  ud  okra.aro  high.    Pa  rsnips ,  have  advanced  in  price.     The  best  cauli- 
■flov/er  is  high,  "iTith  nunber  tv'o  ^rade  rather  cheap.    B-^st  '^  cumbers  are 
.T;oderateiy  priced,  Vvith  the  nucib.er  tv/o  grade  considerably  l?-.ver.    -i^ell  peppers 
and  cabbage- hold  st-eady.      Beets,  turnips,  radishes,  and  o-"  rrots  are  mode ra-tely 
priced  and  gre-^n  cniors  and  spina  cn  ".re  high.     l.lust:.rd  gre':.:-s  aro  cheap*'  'The 
best  I'ttuoc  sells  -"round  ceiling  price.     Rutrbagas  are  increasing.     Corn  prices 
are  fir.^. 

-SC^YA-  PRCDiJ.CTS  .PAl?ELgTG  H3R5 

T.'e  have  re ctjl-ved— our  su.pply;  of  the  new-  Isaflot.  !'Cooking  v;it}.  Soya 
Flour  and  Gi'-its^.     .A  copy  is  enclosed.     If  you  wish  additional  one's,  you  laay 
let  us  knov;  by  coapleting'  the  f ollov.'in;-  fcr^i.  .... 


?l,;as^  se-iU 
to 


copies  cf  ''Cooking ,;v.-ith, -Soya  flour  and  Grits" 


(nane  ; 


(iXacio  otrticn; 


\,S"^ru-.-. t  iieure33/ 


_ — -.j^ 

^cityy 


PACIFIC  REGIOII  FDA  FOOD  SUGGESTIONS  #3>U 


The  Food  Fight  for  Freedom  campaign  is  being 
organized  in  communities  throughout  the  west. 
In  keeping  ivith  this  program  this  week's 
suggestions  on  food  come  from  the  slogaji  -  .,  .  .  .  . 

"Produce,  Conserve,  Share  and  Play  Square". 

i't  i'i  -i;- 

"CONSERVE  and  SHARE"  . 

Conserve ,  yes  J     Here  are  suggestions  for  the  'perfect'  housewife  and  hostess. 

.  Serve  forks  and  spoons  r;ith  juicy  j^ies  and  desserts  w.ith 
sauces. 

.  Encourage  the  fanily  to  eat  .skins  of  potatoes,  baked  or 
boiled  in  their  jackets.  . 
■     ■  .•  :  .■  'OK'  tipping  the  soup  cup  to  get  the  last  tasty  spoonful 

■  .  of  savory  liquid. 

■  •    ■    ^  o  Don't  stuff  jrour  guests  vdth  elaborate  and  rich  menus, 

•■  r  ■  ,    •       making  the  family  skimp  the  rest  of  the  week. 

'  .  Serve  parsley,  rich  in  food  value,  as  a  part  of  the  menu  as 

well  as  a  garnish. 

:  .  ■  ■     ■  ■  •,  .  Save  left-over  waffle  batter  and  use,  it  to  make  fruit 

.  •.         -'-  fritters  or  to  dip  shrimr),  prawns,  or  oysters  in  before 

frying. 

Sharing  is  another  phase  of  winninij  the  v/ar  with  Food. 

Sharing  supplies  of  food  available  for  civilians  so  oiir 
fighting  men  can  have  what  they  need  is  not  a  sacrifice.     It  is.. a  patriotic  duty. 

When  you  can't  get  one  type  of  food  there  is  almost  alv/ays 
a  substitute  or  alternate.-  .  ' 

■Try  your  culinary  ability  and  turn  out  an  epicurean  delight 
by  experimenting  with  new  recipes  and  dishes. 

Don't  be  the  last  one  to  change  your  food  .habits  and  fancies. 
.'  Adjust  now  and  do  your  part  in  sharing  the  available  food  supply. 

:    ,        Here  are  a  few  ideas  for  alternates,  extenders  and  variety 


RECIPES 

Fried  Tomatoes 

Choose  tomatoes  that  are  not    ,  ; 
quite  ripe.     ^'Jash  and  slice.  Dip 
in  flour,  salt  and  pepper  and 
saute  until  aLmost  tender.  Just 
before  se-^ving  pour  about      cup  of 
top  milk  over  the  tomatoes  cover 
and  cook  for  about  5  minutes. 


is-  it 
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Potato  Stuffin?^ 

2  Co  hot  Hashed  potatoes 
L  slices  bacon 
1  T.  chopped  onion 
1  T.  chopped  parsle;'" 
dash  of  pepper 

3  c.  bread,  crumbs 
1  egg  . 
1  t.  salt 

Cook  diced  bacon  until  crisp.    Add  • 
egg  to  mashed  potatoes  and  nix  well. 
Add  onion,  parsley,  seasoning,  and 
bread  crinbs.    Delicious  \?hen  used 
vfi-th"  por]:  chops,  a  crov;n  roast  or 
v.'einers  fixed  in  the  ■  shape  of  a 
•  cro".T.  roast. 

'  ■     .  -K-  it  % 

Baked  Oysters  . 

1  pt.  oysters 
L,  T.  shortening 

t.  salt 
dash  of  peprer 
1^-  c-..  milk  '      ■  . 

2  T.  flcui- 
'2  c:,  noodles 
1  T.  butter 
1-i-  c .  butter  crur^bs 

Saute  oysters  in  shortenin^^,  -stir  iti 
sauce  nade  fron  floui'  and  milk,  I  T. 
shortening.     Cook  noodles  and  arrange 
in  greased  casserole,  arrange  Oysters 
on  noodles  and  pour  sauce  over  contents 
of  dish.     Top  v/ith  crunbs  and  bake  in  450° 
15  nin. 


Ton/^U3  Creole 

2  T.  chopped  onion 

L  T.  rainced  green  pep"oer 

2  T.  cocking  oil 

h  c.  cooked  tonatoes  or 

2  fresh  ones 

c.  stuffed  olives  sliced 
1  1/3  c,  med  Vvhite  sauce 
salt  and  pepper 

1  beef  tongue 

Cover  the  tongue  v/ith  water  and  boil 
about  10  nin.    Drain  cover  i^ith 
v;arn  salt'  'A'ater  and  cook  until 
tender. .  Mix  the  onion,  pepper,  with 
oil  and  cook  about  5  nin.    Add  olives 
'  and  tomatoes  cook  about  2  nin,  liix 
in  white  sauce  and  seasoning  and 
heat  to  boiling.    Serve  over  cocked 
tongue. 

^ 

i.Ieatlc. ?  -  Dish 

Fine  egg  noodles. ••     ■  . 
■.■|-  c.-  .bread  cr-.inbs 

2  T.  drippings  (fat  or  neat) 

Cook  noodles.    Melt  fat,  add  bread 
crumbs  and  br'O'.-.'n*    Add  noodles  and 
~v\xTi  well',    "tfith  naodles  Th^'the 
center  arrange  r;edges  of  cooked 
cabbage,  \/hole  cr-rrots  and' beets 
alternately  around  .then. 
Over  all  serve  a  hot  cheese  or 
mustard  sauce. 

if       if       it  ^t 
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Radia  Round'up 


A  Service  ■    ■  : 

For  Directors  of  Women's  Hadio  Programs 


San  Francisco,  Calif, 
Novenber  6,  19/^3 


■  ■  •  IN  THIS  ISSUE  .     ■  ■ 

FOOD  ■  FIGHTS  FQR  '  FREEDOIvI  '  _IOTX_CAN_SiIO^^Er^T  VUT^  FOOD. . .  "TO  SPEED  ^KE 

BOYSJiOI^j_PRCpUCE.JN_  arfrtKril^^ ' 

which  keynote  the  food  drive  throughout  the ,  harvest  nohth         and  for  the"  ■■ 
duration.,,. Broadcasters  can  look  to  county  nutrition  committees  for  infor- 
mation about  the  campaign  in 'their  localit^^,  "  :  ' 

THEIR  THANKSGIVING  DINNER. .Everv  family  with  a  member 'in  the  service  will  'be 
glad  to  hear  about  the  real  American  Thanksgiving  dinner  which  our  soldiers  ' 
mil  have,  no  m.atter  where  they  ■  are. .« .Here' s  reason  enough  to  live  up  to  the  ' 
food  slogan  "Prc-iuce  and  Conserve,  Share  and  Play  Fair".    '    ■  '  '  '      ■  ';  "-^ 

FIGS  TO  MARKET  EARLIER,  A^^rp  HOT^  AS' FAT  AS  USUAL. ... I-IORE  RICE  FOP  THE  H0I;!E" 
FRONT. . .  .UNCLE_M^r^  .TfDA  DIRECT 0R~GEfsl^U"lTK5irDUT^  . 

FRESH  PRODUCE  PICTURE. ...  Characteristic  of  fall  and  winter  season,  homemakers 
won't  find  the  tremendous  variety  from  which  to  choose  dkily  fruit  and  ve^^- 
etable  servings. ..  .and  broadcasters  can  do  a  real' wa.rtime  service  on  this° 
score  by  suggesting  unusual  ways  to  prepare  those  items  which  do  remain  in 
moderate  and  plentiful  supply... and  in  suggesting  winter  vegetables  and  fruits' 
which  are  gopd  substitutes  in  terms  of  nutrients  supplied  for  the  fresh 'foods' 
which  have  been  old  reliables  in  summer; and  early 'fail,  menus.  • 

SOYA  PRODUC^^  ^^any  weste'rn  sto'r^^s  My  yef  have  to  stock 

soya  products,  we  believe  that  homemakers  should.be  adequately  informed  about 
ohe  nutritional  value  of  thesfe  important  wartime ' foods. . .Wb,  have  a  good  supply 
of  the  new  pamphlet  set  aside  especially  for  food  broa:dca3ters  to  offer  to 
their  listeners..., .If  you -afe  interested,  send  your  reouest  for  "Cooking  with 
Soya  Flour  and^Grits"  to  Marketing  Reports  Division,  FDA,  'S21  Market  Street, 
Room  700,  San  Francisco  3,  California    '  :    ■  ■''.    ■■      •;   ...   •.  ■'    ■        •  V 
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As  you  kr.o^,  Hovenbar  is  the  month  in  the  Food  i^i^hts  for  Freedom  campaign, 
but  don't  forget  that  this  ca'npai.'rn  must  be  continued  every  'nonth  until  the  v/ar 
is  ?;on.    Novenher  is  America's  TharJcs giving  north... A  good  tine  to  reraind  every- 
body v'hat  we  have  to  be  thankful  for  and  to  point  out  to  ther.  v;hat  v/e  must  do 
to  preserve  the  right  to  celebrate  Thanksgiving  in  our  v.-ay. 

You're  probably  receiving  lots  of  suggestions  about  v/a.ys  of  putting 
across  the  FFFF  slogan,    "Produce  and  Conserve. . .Share  and  Flay  Square."  You 
doubtless  ha^e  a  good  many  ideas  of  youi'  o'-n,  based  on  local  conc-itions,  the 
type  of  progran  you  do  and  all  that.    Here's  sone  of  the  information  giver,  to 
the  people         attended  the  recent  Agricultural  Outlook  conference  in  Washington 
which  ■^e  feel  v/ould  make  good  pro^rran  material.     As  you  nay  kno'7,  this  is  a 
yearly  meeting  of  agri  cult -oral  and  liome  economists.    They're  invited  from  nearly 
every  state  in  the  union,  and  this  year  LM-  states  nere  represented.  They 
present  their  ideas  of  "liat's  ahead  for  agricultui'e  in  the  folic .dng  year,  and 
check  this  against  the  picture  as  seen  from  Washington, 

The  Farmer's  Job  in  '^4-.     These  discussions .  reflected,  the  fact  that 
American  farmers  have  a  tremendous  jcb  ahead  in  19^4-."  '  "Our  food  production 
increase  is  much  gi'eater  .than  in  World  TJar  I...  23  percent,  as  against  12-1/2 
percent,. in  each  case  compared  vith  the  record  year's  output  preceding  each  ^ar. 
This  .production  must  be  kept  'up  "if  we're'  to  meet  the  greater  demands  "of  World 
War  II,  hov7ever.    Ho^'ard  R.  Tolley,  Chief 'of  the  Fureau  of  Agricultural 
Economics  of  USDA,  made  a  number  of  interesting  statements.     He  said. that  ^^ith 
just  average  v/eather  next  year  and  average  yields',  "TO"' 11  brea3<:  another  food, 
production  record.    I'r.  Tolley  reported  that  the  general  verdict  is  that. the.  .... 
19^^  farm  income  ^^dll  rise  slightly  over  the- record' income  i:i  prosp.ecf  .for  thip. 
year.     If  your  pro.gr am  is  heard  in  rural  areas,  you'll  do  -.-ell  to  pass  along 
the  suggestion  of  the  conferees  that  farm  income  can  best  be  spent  in  t'vo  •.vays*-,-. 
by  paying  off  debts  and  by  purchasing  v/ar  bonds.    ! 'any  things  v.'ill  be  heeded 
on  farms  as  soon  as  the  v;ar  is  over... new  machinery,  of  ■  course,  and- there  ^11- -be 
construction  and  repairs  to  make.    It  seems  reasonable  to  figure  that  it  will-.-b© 
better  to  have  a  nest-egg  of  ^/ar  bonds,  even  if  some  debts  are  lef t  ;tp .  pay , "  -  ."  ; 
than  to  hzive  all  the  debts  paid  up  and  no  bonds.  .      ..  ' 

Hot?  I.luch  Food  Are  We  Shipping  Abroad?    ifordecai  Ezekiel,  economic  adviser 
to  the  Secretary  of  Arriculture,  v.'as  ahothor  spear]«r  at  the  Outlook  Conference. 
He  pointed  out  that  the  United  States  is  not  now  the  major  source  of  export  •  . 
food  z'or  v/ar  or  reli^ef  p'orposes.    There  are  62  million  tons  of  food  exports 
(largely  v/heat  and  sugar)  from  all  parts  of  the  vrcrld  available  to.  the . United 
Nations  in  194.3. .  .provided  there  v/efo  transportation  to  move  it  all.     Of.  this, 
only  about  or^  tenth  v/ould  cone  from  this  country. ..  our  contributions  bei;ig.  , 
largely  dehydrated  and  scarce  foods. 

The  Food  Situ-ation  in  the  allied  Gcuntries;-    Dr.  F-ekiei; told'. the 
conference  that  in  En.^land  land  und=r  the  plo'.7  lias  bean  increased'  50  ,pe,rcGnt. 
Where  England  used  to  import  t-.-'o  thirds  of  her  food,  she  now  imports  less  than 
half.    Even  so,  howev-^r,  she's  had  to  use  every  scrap  of  food  and  feed,  get  along 
vdth  one-fo'jirth  less  m.eat  and  practically  no  fresh  fruit. 

The  Soviet  Union  is  not  nonrly  as  'veil  off,    AlmQ8t  half  her  crop  land 
was  overrun  by  the  Gurnans  and  her  livestock  loascfl  have  he-in  sovere. 
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To  keep  their  -soldiers  welL  fed,  Russian  civilians  have  gone  on.  very  short 
rations. .  .from  20  percent  to  4,0  percent  belov;  normal  requirements.    Russia  now 
has  even  more  of  a  food  problem. .  .r/hen  she  liberated  millions  of  people,  as 
she  did  in  her  great  victories  this  year,  she  greatly  increased  the  mouths  to 
be  fed. 

China  has  lost  about  half  of  her  cultivated  farm  land  and  she  now  has  in 
addition  to  those  who  live  there,  10  million  refugees.    Chinese  soldiers  usualljf 
are  supplied  only  with  rations  of  grain. .. they  buy  whatever  else  they  can  get 
with  their  small  mone^r  wage.    Chinese  civilians,  like  the  Russians,  now  have 
far  less  food  than  they  need. 

OPA  REGTILATIO^JS  ?IELP  THE  FFFF  CAtgAlGIj_ 

Here's  another  thought  for  those  November  broadcasts  on  the  FFFF  campaign. 
Remind  your  listeners  that  observing  rationing  rules  and  price  ceilings  on  food 
and  other  comm.odities  is  an  important  ^ray  of  "Playing  Square".     There  are  some 
people  to  whom  it's  still  necessary  to  explain  the  reasons  behind  food  rationing 
and  price  ceilings. ., some  who  still  think  we'd  get  along  better  if  there  were 
no  controls  at  all.    Yo\j'll  hear  them  say:     "v7hy,  we've  got  plenty  of  food  in 
this  country!"    That's  very  true... but  with  om'  civilians  and  commitments  to 
our  Allies  there  are  more  people  depending  on  this  food  than  ever  before.  In 
addition,  a  great  many  of  them  are  eating  larger  quantities  than  in  pre-v/ar  days 
and  certainly  many  of  them  are  better  able  to  Vjuy  more  food  than  they  could 
formerly  afford.    If  there  weren't  any  rationing,  lots  of  t'nose  people  would 
be  at  a  great  disadvantage  in  shopping  for  food... the  ones  who  came  early  could 
buy  as  much  as  they  liked,  leaving  slim.,  pickings  for  the  ret't. 

'- ■    And  then  there's  the  matter  of  prices ..  .without  price  control,  the  people 
.v;ith  the  most  money  could  bid  up  the  cost  of  food  to  anj/"  height  they  chose. 
Those  \7ith  limdted  incomes  might  be  absolutely  unable  to-  pay  these  high  prices 
or  at  best  would  have  to  spend  far  ; too  much  of  their  income  on  food.- 

Mot  Everybody  is  Making  a  Lot  of  Money.  ■  -  One  important  thing  to  remember, 
however,  is  that  not  everybody  has  more  money  to  .^pend.,    The  families  of  our 
fighting  men,  school  teachers,  policemen,  firem.en  ^nd  those  who  depend  on 
insurance  payments  and  annuities -are  living  on  fixed  incomes.  .  Not  all  industrial 
v/orkers'  are  earning. high  wages  either.-    These  are  -the- ones  particularly  in  need 
of  the  protection  of  price  ceilings. 

Dangerous  Dollars;    Do  you  realise  that  all  of  us  together  will  have 
better  than  126  billion  dollars  to  spend  this  year,  after  taxes  are  paid?  And 
thet  there  are  only  about  39  billion  dollars  worth  of  consumer  goods  to  buy? 
The  difference  is  37  billion  of  what  OPA  calls  -"dangerous  dollars".     If  prices 
were  not  controlled,  they'd  go  up  all  along  the  line,  until  even  the  necessities 
of  life  would  become,  prohibitive  in  price.  .  - 

The  understanding  of  the  necessity  for  price  control  will  help  to  make 
it  more  effective.    It  will  take  all  of  us  to,  enforce  it.. .  .businessmen  and 
purchasers  too.    Price  control  regulations  are  not  simple,  but  you  can  help  a 
lot  by  telling  the  homemakers  in, your  audience  why. it's  so  important  to 'know 
what  legal  prices  are  and  to  stay  within  them. 


H0^7  ARE  THE  PJOiS  NATIONS  GE^TII^G  _ALONG? 

Japan  is  nearly  self-sufficient  in  foodstuffvS,  except  for  rice,  of  which 
she  imports  one  fifth.    Her  inports  of  Manchurian  soybeans  are  falling  off  as 
a  result  of  farmer  resistence  to  Japanese  e::rloitation.    Fish,  Japan's  main 
source  of  protein,  may  te  reduced  by  scarcity  of  materials  and  manpower  and 
naval  operations.    E\'en  so,  Japan  probably  has  been  troubled  relatively  little 
bv  food  shcrtaf^es.  ' 

Germany  has  suffered  far  less  for  food  in  this  v/ar  than  in  the  last.  She 
is  now  90  percent  self-sufficient  in  calories.    Food  seir.ures  and  levies  on 
the  conquered  areas  and  armies  supported  outside  the  country,  have  helrjed  main- 
tain her  food  supplies.    Her  imports  from  nearby  counxries  have  run  over  half 
her  total  prewar  food  imports.     Germ.an  civilian  rations  of  fats  and  meat  are 
about  one  half  below  pre-'7ar  levels.     Calories  and  proteins  are  maintained 
within  10  percent  of  normal.    Thus  far,  food  shorta^i^es  have  had  a  ne.'^ligible 
influence  on  German;/' s  fightin,-^  ability. 

Tell  your  listeners  both  sides  of  the  story,  why  don't  you?    Perhaps  this 
will  help  then  to  understand  ivhy  food  is  so  important  as  a  war  weapon. 

AI.ffiRIGAN  THAIIKSGIVII[G  ALL  0^/ER  THE  VJOglD 

American  soldiers  scattered  throughout  the  'vorld — in  Italy,  India,  North 
Africa,  the  Aleutian  Islands  and  the  South  Pacific,  ivill  be  served  a  true 
Am.erican  Thankgiving  dinner.    The  Quartermaster'  Corps  recently  announced  that 
the  good  old  American  tradition  of  turkey  for  Thanksgiving  Vvill  be  spread  to 
our  soldiers  no  natter  -vhere  they  nay  be  stationed.    In  fact,  all  the  trimmings 
— dressing,  gravy  and  cranberry  sauce — will  be  included  in  t>ie  dinner. 

Troops  that  may  be  on  army  transports  en  route  to  overseas  basec  will 
also  have  a  complete  dinner  similar  to  the  usual  Thanksgiving  dinner  v;hich  lion 
used  to  coot.     In  fact,  e^rery  soldier,  whether  he  is  in  the  United  States,  at 
an  overseas  base,  or  en  route  to  a  nev;  station,  will  be  provided  for. 

In  order  that  our  soldiers  would  get  these  turkeys  in  time,  civilian 
sale  was  stopped  from  August  2  until  October  25.     During  this  time  turkeys  v;ere 
being  shipped  overseas,     ^uick  frozen  birds  will  be  supplied  in  most  cases. 
However,  in  extremely  v;arm  climates  where  refrigeration  isn't  available,  canned 
turkey  or  chicken  v/ill  be  furnished.     In  some  parts  of  the  v;orld,  fresh  killed 
turkeys  may  be  available  if  the  arn^r  can  get  them,  -vithout  infrining  on  civilian 
demand. 


T7e  thought  perhaps  you'd  like  to  see  the  Thanksgiving 
as  planned  by  the  Quartermaster  Corps  for  our  soldiers. 
Although  tcbacco  isn't  included  on  the  menu,  most  companies 
supplies  of  cigars  and  cigarettes  to  go  ^vith  the  holiday  me; 

Thanksgiving  menu  for  soldier — Thursday,  November  25, 
BREAF-FAST  DINI^R 


Day  master  menu 

will  provide  ample 
1 
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19A3. 


Oranges 
Dr^r  Cereal 
Fresh  Ililk 
Hot  Cakes 
Bacon 
Toast 
Butter 
Syrup 
Coffee 


Fruit  Cup 
Roast  Turkey,  Dressing  Sc  Gravy 

Cranberry  Sauce 
Hashed  Potatoos-Luttered  Peas 

Corn  Tomato  Lettuce 
Crisp  Celery-Assorted  Pickles 
Hot  Rol.ls-Butter 
Pumpkin  Pie 
Apples-Grapes-Canditis-Nuts-Coffee 


SUPPER 


Cold  Guts 

Sliced  Cheese 

Potato  Cakes 

Left'  over  Vegetables 

Bread 

Butter-Peanut  Butter 
CoQOa 
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TO  M,A  R  K  E  T,  _T0    M  A_R  K_JE_T 

But  Not  to  Buy  as  Fat  a  Pip;  as  Usual;    Probably  you've  heard  that  the 
War  Food  Administi-ation  is  urging  hog  producers  to  market  their  animals  earlier 
this  year,  at  a  time  when  they're  fifty  or  sixty  pounds  under  the  usual  weight. 
Here's  the  reason  why. 

'<7e  have  the  largest  pig  crop  in  history... 21  percent  more  than  last  year. 
However,  if  all  those  pigs  go  to  market  at  the  normal  time,  in  December  and 
January,  there  just  won't  be  enough  room.     The  slaughterers  have  labor  and 
transportation  problems,  the  sane  as  everybody  else,  remember.     That's  the 
main  reason  for  encouraging  early  hog  marketing,  and  a  good  one. 

Here's  v/hat  it  vtrill  mean  to  consumers.     This  should  mean  a  larger  supply 
of  pork  in  the  markets  within  the  next  few  weeks.     Also,  some  of  the  hams  and 
shoulders  may  run  a  bit  smaller,  which  will  please  the  people  who  are  buying 
for  a  small  family. 

MORE    RICE    FOR  CIVILIANS  IN  NOVEIilEER 


Civilians  are  likely  to  find  more  rice  on  the  grocers'  shelves  after  this 
month... the  War  Food  Administration  has  removed  all  government  set-aside 
requirements  for  rice  m.illed  in  November.    This  was  accomplished  through  an 
amendment  to  Food  Distribution  Order  No.  10,  covering  rice.     That  is  the  order 
under'  which       percent  of  the  production  of  rice  mills  is  directed  to  be  set 
aside  for  goverrjnent  pu-r chase.     It  is  expected  that  this  month  v/ill  give 
dealers  and  manufacturers  time  enough  to  replenish  their  sotcks. 

A  SMLL  PIECE  OF  CHEESE  FOR  UNCLE  SAM 


During  November  and  December,  the  months  of  lowest  cheese  output.  Uncle 
Sam  will  take  only  25  percent  of  the  monthly  production  instead  of  the-  50  per- 
cent which  went  to  the  government  in  October.    .This  means  that  civilians  will 
get  about  the  same  quantity  during  this  period  as  they've  been  receiving  in 
recent  months,  about  .30  million  pounds  per  month.     The  deficit  in  the  quantitj'- 
of  cheese  needed  for  the  armed  forces,  our  allies,  and  emergency  war  programs, 
Vi^ill  be  made  up  from  the  "cheese  bank"  built  up  during  the  summer  months  of 
peak  output. 

The  Food  Distribution  Administration  explains  that  by  purchasing  cheese 
on  a  seasonal  basis,  the  government  hopes  to  keep  the  supply  for  civilians  on 
a  fairly  even  basis. 

NEW  DUTIES  FOR  FDA  DIRECTOR 


Judge  Marvin  Jones  has  named  Roy  F.  Hendrickson,  Director  of  Food  Distribu- 
tion, to  be  chairman  of  the  new  Food  Requirements  and  Allocations  Committee. 
This  committee  takes  the  place  of  two  groups  known  as  the  Food  Advisory  Committee 
and  the  Inter-Agency  Allocations  Committee.     Its  members  are  representatives  of 
all  United  States  agencies  vAo  are  claimants  for  food,  either  for  domestic  or 
foreign  account.     The  chairman  is  aughorized  to  accept  other  agencies  as  claim- 
■am:s  from  time  to  time,  as  conditions  warrant.     Also,  as  personal  representative 
of  the  War  Food  Administrator,  he  is  responsible  for  receiving  all  food  require- 
ments, and  for  recommending  all. food  allocations  to  the  administrator.    He  is 
the  only  voting  member  of  the  committee.     Judge  Jones  also  has  designated  Mr. 
Hendrickson  as  his  personal  representative  and  deputy  on  the  combined  food  board. 
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miAT'S  IN  THE  r.mPJCETS 

PORTLAiro 

FRUITS 

The  Portland  r.iarket  has  little  variety  to  offer  in  the  fresh  fruit 
line  this  veek,    Apple  receipts  are  barely  sufficient  to  supply  ihe  dena  nd  at 
ceiling  proces.    Citrus  fruits  are  practically  off  the  r.arket  vith  the  excep- 
tion of  ler.ons.    L.elons  continue  to  be  in  fairly  rood  volume  with  Casabas, 
Persians  and  honeydev.'s  arrivinf  fron  California,    Local  Tuatermelons  s  re  avail- 
able, but  the  denand  is  slow, 

VLGETABLES 

The  supiolies  oT  local  vef^etables  are  diminishAmg  as  the  fall  season 
approaches.    There  are  plenty  of  local  bunched  vegetables  and  vail  be  until 
frosts  takes  their  toll.     Corn  is  still  plentiful  as  the  der.iand  is  light* 
Lettuce,  celery,  cauliflower  and  cabbare  f-re  in  pod  denand  at  firn  prices, 
Cucurr.be rs  are  in  lifht  supply.  Onions,  both  dry  and  bunched,  are  very  scarce. 
Local  tor.ato  receipts  are  lighter,  but  being  supplemented  vith  shipments  from 
California  and  local  hothouses.    The  potato  market  is  firr.,  v  ith  scne  jobbers 
predicting  higher  prices, 
SAIT  FRaMCISCO 

FRUITS 

The  new  crop  of  avoc-  dos  is  arriving  on  the  market  in  iicreasing  quanti- 
ties and  although  prices  are  still  rather  high,  they  have  shown  a  gradual 
dovinv/ard  tendency,    Nov/  that  the  new  price  ceiling  is  effective  on  apples  and 
grapes  the  best  quality- has  advanced  to  higher  levels.    Pears  have  gone  up 
slightly.     Oranres  are  still  scarce  and  vdll  probably  continue  so  for  another 
week  or  tuo  until  the  nev;  crop  Navels  begin  to  arrive,    A  fev;  Arizona  grapefruit 
have  arrived,  but  offerings  rill  be  light  for  another  ueek  or  tvo,    I  elons  of 
all  kinds  are  in  1  ight  supply  and  v.ill  soon  be  off  the  market  altogether. 

r 

/ 
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VEGETABI&S 

During  the  past  veek,  toniatoes ,  cabba£e,  and  snap  beans  have  been  in 
rather  liberal  supply  and  have  cho\m  slight  price  declines.    Potatoes  z  nd  onions 
T;ent  under  the  nev;  price  ceiling  as  of  the  first  of  the  -'onth,  and  have  Hius 
advanced  to  higher  levels.    Cucumbers  and  squash  have  both fdvanced  in  the  Bay 
Area    this  v;eek.    I. est  of  the  hardy  r;inter  vegetables,  such  as  cauliflov.'ert 
carrots,  broccoli  and  brusogl  sprouts  continue  in  plentiful  supply  and  prices 
are  about  unchanged, 
LOS  ANGELES 

■  FRUITS 

In:.the  Los  Angeles  area  this    is  the  time  of  the  year  vhen  noct  fruits 
and  vegetables  are  in  lighter  supply,  vdth  prices  advancing  slightly.  Lost 
fruits  are  fairly  high.    The  ne\;  ceiling  price  on  apples,  makes  all  varieties 
no\;  on  tJio  market  higher,  and  the  supply  is  light,    Bartlctt  Pears  and  ^rajaes 
are  higher.    Other  pear  varieties  are  selling  n-uch  lov/er,    Fi££i  avocados , 
and  r.elons  are  rather  high,    Persirir.ons  and  pomegranates  are  in  moderate  supply. 
Rhubarb  is  m^oderately  priced, 

VEGETiiBLES 

Vegetables  on  v  hich  ceilings  have  been  placed  at  the  point  of  production 
are  mostly  at  highest  levels  periiitted,    Lox;  prices  can  bo  noticed  in  the  No,  2 
grades  of  T;hito  summer  and  Italian  squash,  cucumbers,  celory,  potatoes^^  and 
sweet  potatoes.    Artichokes,  asparagus ,  beans  peas,  broccoli,  brussels  sprouts, 
okra  and  good  Gauliflov;er  continue  Ihigh  in  price.    Cabbage ,  onions  and  potatoes 
hold  at  ceiling  on  the  b-est  grades.    Corn,  beets,  green  onions,  sninach, 
tomatoes,  peppers ,  romaine  and  endive  are  rather  high.    Carrots,  eggplant, 
squash,  turnips  and  chard  are  moderately  priced,    Lustard  greens  are  loi^/er, 
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POSTSCKIFT  ON  miBURGER 

In  a  special  order,  issued  after  the  regular  nonthly  ration  point  change§ 
carae  out,  CPA  increased  the  point  value  of  har 'burger  by  one  point,  to  8  points  a 
pound.    This  order  became  effective  on  November  2. 

The  definition  of  hamburger  was  broadened  at  the  same  tine,  so  that  neatier 
cuts  of  the  lov/er  grades  of  beef  can  be  added.    Under  the  ner  ruling  retailers 
nay  sell  as  hamburger  all  meat  from  the  entire  carcass  (rith  the  exception  of 
head  meat)  obtained  from  grade  D  beef,  knov7n  in  the  trade  -as  "cutters  and  canners" 
grade . 

OPA  explains  that  this  will  assure  the  full  use  of  neat  from  grade  D  beef, 
now  reaching  the  market  in  large  quantities.    Because  of  the  labor  shortage, 
slaughterers  are  unable  to  follov;  the  usual  custom,  of  remioving  the  bone  from,  this 
grade  beef  and  storing  it  for  future  use,  or  making  it  into  sausage  and  canned 
meats.      t uch  of  it  is  being  shipped  to  retailers,  and  the  change  in  the  defini- 
tion of  hamiburger  will  enable  them,  to  sell  it  in  this  v;ay.    We  are  now  in  the 
season  of  peak  production  of  grade  D  beef,  vhich,  as  you  may  knov,  is  from:  cattle 
not  held  for  feeding  to  better  grades.    Its  use  as  ham.burger  is  to  be  permitted 
only  until  December  fifth. 

IIOTZ  CAIIIgP  FCCD  FOR  CIVILIAIIS 

The  War  Food  Administration  has  directed  the  release  of  approximately 
2,790,000  cases  of  canned  peaches,  peas  and  tomiato  catsup  for  purchase  by 
civilians.    These  are  from  reserves  held  by  canners  for  possible  emergency  re- 
quirements of  the  governm.ent.    It  does  not  appear  nov/  that  processors  need  to 
hold  the  full  am.ounts  of  these  reserves. 

The  foods  to  be  released  include  900  thousand  cases  of  peaches,  over  a 
million  cases  of  pears,  and  810  thousand  cases  of  catsup.    They  probably  von't 
reach  the  grocers'  shelves  for  several  weeks,  but  it's  very  welcome  nev;s  at  this 
time  of  year,  when  fresh  fruits  and  vegetables  are  less  plentiful, 

AFTERTHOUGHT  OM  F-F-F-F  PROGRAT- 

I.  obilization  of  the  food  drive  in  the  ''est  is  being  handled  by  designated 
state  groups  which,  in  turn,  ^'ork  with  county  groups.    In  case  you  \.'ould  like  to 
keep  in  touch  vdth  the  progress  of  the  cam.paign  in  your  state,  wo  are  listing 
the  state  heads    who  can  give  you  such  inf orm.ation.    At  the  local  level,  the 
county  nutrition  com.mittee  is  a  source  of  information. 


Dr.  Ethel  Thompson 
State  llutrition  Committee 
Assoc.  Prof,  of  Hcm.e  Econcm. 
University  of  Arizona 
Tucson,  Arizona  


Dr.  T.  J.  Torm.cy 
Acting  '"ar  Services  Director 
ics    California  '  ar  Council 
State  Building  No.  1 
^acrarento,  California  


I.  iss  !,  arian  Hopvorth 

Ch.,  State  Nutrition  Com.ri. 

University  of  Idaho, 

I  OS cow,  Idaho  


Dean  Ava  I.  ilar.,  Ch. 
Ore.  St.  Nutrition  Cor:m. 
Oregon  State  College 
Corvallis ,  Cre .  


!  rs.  Penelope  Rice 
Ch.,  State  Nutrition 
Committee 

lAGl  North  Virginia 

Reno,  Nevada  

Juc'tin  C.  Stewart 
Office  of  Price 
Administration 
Salt  Lake  City, Utah 


Dean  Velr.a  Phillips 
State  Nutrition  Comr, 
State  College  of  Washington 
Pullm.an 'Washington 


Lee  jQcobi 
State  Defense  Council 
305  Harrison  Street 
Seat;^let"  *'a3hin/:ton 


VJill  H  Thornock,  Exec.  Sec,  St.  Nutrition  Com.m,,  P.  0.  Box  605,  Ls^rarde,  V.'yo« 


I.  if.s  Francis  Smith 
St, Home  Dor,  Leader 
State  CftH-eg^ 
Bozerr.anj_J,;pntaria  . 


IN.  THIS  ISSUE 


"A"  FOR  AGRICULTURAL  ACHIE^/E.:ENT. ...  .Seasonal  food  processors  and  farmers 
■are  being  j:^eGognized  for  unusual-  vfartime  production  by  "A"  awards. .Here '  s 
information  about- 'how  these  awards  .are  made  so  that  r^eople  will  know  what 
the  "A"  flags  n,ean.i , .  oFirst  av/ard  goes  to  New  York  oanrdng  ,'firn,  ' 

'  -COUNTY -T-fAR' BOARD  DUTIES  GlhUTGS.     . .  A  brief  ■  sup  nary.. of  changes,  .to  keep  jou 
posted  on  tbiis  priase  of  the  food-  program.  ^       '  .  ■     '   .  ■ 

MTIIIE  EATIIlG. . ..  .Samples  of  copy  available  to.  you  through  United  Press... 
Be  sure  to  check  with  your  news,  room  if  you  aren' t ..  getting  thl-s  .material. . , 
These  menus  might  be  helpful  td-war  working  women,  , 

MOVEI.IEER  CROP  R.EPORT. . . .  .Food:  .production  is  still  up,  ,  but  not  quite  up  to 
194-2  figures  for  some  crops .....  horn  of  plenty,  however,  boasts  of  sufficient 
supplies  to  keep  us  adequately '  fed,-  ■  ; 

• ' 'WESTERN  FDA  FOOD  SUGGESTIONS. . . . .Spotlight  is  on, soybeans  and  soya  products 
this  week.,., Urge  homemakers. to ■ prepare  soybean  and  other  soya  product 
^dishes  according  to  directions  for  good  results. 


MARKETING  REPORTS  DIVISION,,  ■  FDA 
821  I'arket  Street,  Room. 700  :  , 
San  Francisco  3>  California 


US  Department  ofAgrieuHure 

Food  Distribution  KdmWistraiion 


"A"  lOR^  AGhlSVE'MI 

It's  very  appropriate  that  the  first  "A"  a^vard  of  th-^  7ar  Food  Administra- 
tion to  a  soasonal  food  processor  is  being  nade  during  rov-.fVer,  vrhile  the 
Food  Fights  for  Freedoir.  caiTipaif^n  is  being  heavily  stressed.    Tou  na^^  have  read 
or  heard  that  the  a'.'ard  goes  to  the  Corastock  Canning  Coripan.;;.'"  of  IJe'.7ark,  Ne'^  lork, 
on  Sunday,  novenber  14.th.    As  70U  nay  knov;,  the  "A"  stands  for  aciiievenent,  and 
here  is  the  story  behind  this  new  award. 

Ba3is_  _of  the  "A"  A^?ard;    Nearly  everyone  is  fariiliar  of  course,  -/ith  the 
Arny-l'ayj  "E"  avards.    Hor-ever,  food  processors,  because  they're  seasonal  operators 
are  not  eligible  for  the  coveted  "E".     So  the  "A"  a'vard  has  been  established  by 
^iFA  to  give  recognition  for  exceptional  output  in  conj-iection  vith  our  vartims 
food  progra-^..    The  standards  are  just  as  high  as  for  the  "F"  av'ard.    Quantity  and 
quality  of  production,  in  the  light  of  available  facilities,  are  considered  first. 
Other  major  factors  include: 

(1)  Ingenuity  in  developing  r/ar  food  products,  and  cooperation  -vith. the 
governr.ent   ; 

(2)  Cooperation  in  carrying  out  the  purposes  of  the  various  food  T.irchase 
prograns  

(?)    Effective  management;  ability  to  overcome  production  obstacles; 
satisfactory  management-labor  relations;  including  the  avoidance  of  viork  stoppages. 

(A)    Training  of  additional  labor  f9rce3;  lov:  absentee  records  

(5^    Accident  prevention;  health  and  sanitation. 

The  same  plant  cannot  receive  both -the  '7FA  "A"  and 't};9;  Army-Nav;'/'  "E",  A 
single  company,  O'-ming  separate  plants,  nay  receive  an  "A"  for  one  and,. an  "E" 
for  another,  depending  on  the  schedule  of  operation.    Large  £uid  sr.all  plants  have 
eoual  CTDuortunit;'".  ' '  •  " 

Ko^v  Selections  Are  I'adet  T7FA  uses  great  caution  in  ma]:ing  the  a'vard,  as  pro- 
tection for  the  prestige  and  honor  it  represents.    Procedure' for  nomination ' is 
simple.    Recommendations  are  made  by  the  Food  Distribution  Adjninistration  in 
Hashington,  or  by  members  of  the  field  staff.    Every  nomination  is  carefully 
considered  by  an  av.-ards  board,  v/hich  recommends  final  action  to  the;  dirASctor  of 
Food  Distribution.    The  av;ards  board  considers  only  plant!?'  thht  -jiave  done  an 
exceptional  job  with  the  facilities  at  hard,    A  plant  functioning  largely  as  it 
did  in  peace  time  is  given. little  consideration,  unless  it  has  overcome  serious 
obstacles  or  has  increased  production  considerably. 


The  "A"  Flag;   .The  av/ard  is  represented  by  a  rich  green  flag,  3:/rabolizing 
the  agricultural  background  of  the  food  processing  industry.    The  center  design 
is  a  circle  for.med  by  a  head  of  wheat  on  one  side  and  a  steel  gear  on  the  other, 
signifying  full  agricultural  production.    The  blue  "A",  stands  within  the  circle, 
emblematic  of-  achievement .    A  v/hite  star  in  the  nipper  left  corner  of  the  green 
background  stands  for  the  production  record  for  v.'hich  the  flag  is'  awarded.  Plants 
v/hich  qualify  in  sub.^pquent  seasons  v;ill  receive  additional  stars, 

A  pin  has  been  designed  for  inaividual  employees  of  the  plant  to  wear.  It 
bears  the  v/ords:     "Achievement  Award  —  Food  For  Freedom." 

Simple,  but  i.m"oressive  presentation  cere.monies  ^vill  be  held  at  each  plant 
as  soon  as  possible  after  announcement  of  the  a'"ard.    The  Ar.my  and  Navy  v/ill 
cooperate  v;ith  T7FA  in  making  the  presentation,  in  appreciati.n  of  the  essential 
service  given  by  seasonal  food  processors. 


^^iMfA.Goes__A^^^^  Farners  who  ^.chieve  out- 

standing food  production  records  also  will  be  Agnized  with  an  "A"  aiard.  The 
fla^T  will  be  presented  to  the  county,  ,;ith  the  arned  forces  taking  part  Jn  the 
cerenony,  just  the  sa^e  as  when  a  processing  plant  is  receiving  one  County 
awards  are  based,  on  the -following:    production  record  and  exteiit  bv  which  tL 
coun  y  exceeded  goals;  overcoming  severe  handicaps;  ext.nt  o/shif?'  to^ 

vital  war  crops;  improvement  in  farm  production  efficiency;  fuller  use  of  land 
and  labor  resources.  xuiiu 

Aroostook  county,  Maine,^  was  the  first  county  to  be  honored.    Counties  in 
California  and  Colorado,  in  the  West,  have  been  named  to  receive  ^he  -'a"  at!.d 
for  iood  production.     Others  named  have  been  Florida,  Georria'  Illiois,  iZlLa 
>isco?;^n"^  Mississippi,  Ohio,  Tennessee,  Texas,  West  vL.ini^raid 

receivrthe'Li^d  ^"^^^^^f-^^J.  ^  complete  list ...  counties  in  other  states  may 
receive  the  award,  as  nominations  are  open  until  January  1,  19^/,. 

kro.  what'the^'^A^n'^  t^ll  7our  listeners  about  the  "A"  award  so.  they'll 

Know  vmau   une     A    llao"  ^«=>Jin<^  vjhar)  +i-^oir  c^-s^  -•  +  -fi    •  ^     .     ■  • -'-j- 

T     ,  .        *:    -"-^'^o  --^ans  '...Tien  w.iey  see  j.t  fi^/ing  over  a  food  orooeq^i  na 

plant,  or  m  a  farming  area.'    IVhenever  western  nominations  aL' acW  upon  fnd '  ^ 
presentations  are  to  be  made,  we'll  let  you  know.  acL.a.upun  and  ^  . 

-pJlR_yie.JlA!LA:v^^^^^^^  Campaign:    When  vour  listeners  hear 

about  these  awards,  it  may  help  them  to  7e2L3:irhow  imoor(an?  t^e  'overr^eS  '  ' 

fhl^?;.  home-canners  and  victory  gardeners,  mav  not  geV  "A"'  Awards    ■  - 

they're  m  .this  same  business.  and  are  maki^^r  necessar-  con+rSntit.  ' 

victory  on  the  food  front.  .    .     •  .  .  :^r^.  ""  '^^^'^^^^^'i' -^^^^^^^^^'^^i^^s,.  towai^^ 

You've  probably  heard  that -a^^^  order  Is  ^  on  the  wav,^  requiring -th^ 
richiment  accordino-  to  F-^deT^ql  q+flnr^or-He  r.-r  .v.  ^1  1..,,  xn-e  en- 

.Old  as  "ra.il,..  hour^-'^l^i^ft^  1    de^  ■^Z^:r^^t  ■ 

If  and  v^hen  this  new  order  com^s  cut    it  "nil  rr,=,^r,  +•■  j-  +' 
npor^  +110  •j.^v,^+-'.-+    .r.        .  ,    ,    ,     ''-'••'-'^  -^^^^  J-t.  'a.u  mean  tnat  tnose  who  most 
neea  ziie  teneiit  of  enrich^^^d  flon-"  -'-nil  ,~ro-f  4+      m       t       •  '''^ov 

per  lUU  pound  sa'ek  m.ore  than:  the- plain  flour. .  ^-nxs 


THE  TURKEY  SITUATION 


Tell  vour  listeners  to  go  ahead  and  order  their  Thanksgiving  turkeys,  if 
they  haven't  done  so  already.     They  should  be  reasonably  sure  of  getting  one 
for  the  25th,  and  also  for  holiday  dinners  afterward,  on  the  basis  of  the  vjest's 
favorable  turkey  supply  this  season.     The  crop  is  reported  IBfi  larger  in 
California,  and  production  has  increased  in  other  turkey  producing  areas  of 
the  region. 

The  embargo  on  sales  t9  civilians    made  certain  of  12  million  pounds  of 
turkey  for  our  fighting  men  and  women  abroad,  and,  an  additional  20  to  25 
million  pounds  for  the  armed  forces  in  this  country.     This  leaves  around  l^/^5 
million  pounds  of  turkey,  or  about  3  l/2. pounds  per  person,  for  civilians. 

There' ^  a- recoi*d  national  supply  of  chickens  this.  year.     Thus"  last-minute 
shoppers;. who  are  disappointed  on  turkey  might  well  settle  for  chicken. 

COUNTY  g.-^l  EOARDJjUTIES  jCKAKGED 

There  have  been  some  changes  in  the  duties  of  county  USDA  War  Boards. 
(As  outlined  in  Octv  2" issue)  Certain  functions  previously  handled  by  county  war 
bo£.rds  have  been  reassigned  to  other  agencies.    Activities  that  are  an  actual 
part  ef,  or  are  incidental  to,  the  regular  programs  of  particular  agencies  are 
nov/  to  be  handled  by  those  agencies. 

For  instance,  general  educational  work  on  war  program,  and  cooperation 
with  the  arny  in  rroducing  food  on  military  reservations  will  be  handled  by  the 
Extension  Service. ., local  deferment  of  agricultural  workers,  by  Extension 
under  the  direction  of  the  Office  of  Labor.     Increasing  production  of  forest 
products  will  cone  directly  under  the  Forest  Service.     The  Agricultural  Adjust-, 
ment  Agency  will  handle  production  goal  work.     The  triple-A  o.lso  is  assigned 
such  things  as  facilitating  transportation  and  distribution  of  feedstuffs, 
rationing  and  allocation  of  farm  machinery  and  equipment,  issuance  of  farm 
slaughter  permits,  the  administration  of  farm  transportation  programs,  and  a 
fev/  others,  under  the  direction  of  the  particular  PJFA  agency  responsible  for 
administration  of  the  work. 

This,  briefly,  gives  you  recent  changes  in  local  agricultural  activities 
so  you'll  know  where  to  go  for  information  about  current  developments  of 
various  phases  of  the  food  program. 

Y/HAT'S  III  THE  MARKETS 


PORTLA^ID 
Fruits 

A^ole  supplies  are  not  so  plentiful  in  the  Portland  area,  and  are  selling 
at  ceiling  price.     Avocados  are  coning  to  .market  at  fairly  high  quotations.  The 
cranberry  market  is  stronger,  but  quotations  are  higher  since  part  of  the  supply 
is  being  shipped  to  meet  the  California  demand.     Grapes  continue  unchanged  in 


price.    Bananas  are  limited  and  the  few  supplies  in  the  stores  are  being  rationed 


to  customers.     Citrus  fruits  continue  in  light  supply,  although  several  cars  of 

grapefruit  fron  Texas,  Arizona  and  Florida,  have  helped  relieve  the  shortage. 

Vegetables  '  '  .... 

Hos't  vegetables  in  Portland  are  in  moderate  supply  at  firm  prices.  Brussels 

■  sprout's  and  lettuce  have  arrived  in  somewhat  heavier  supply  causing  a  slight 

reduction  in  price  for  both.     Local  tomatoes  aro  becoming  very  scarce  and  the 

slack  is  being  taken  up  by  receipts  from  California.     Sweet  potatoes  are  m.uch  in 

demand  v/ith  arrivals  from  both  Louisiana  and  California.     Squash  continues 

plentiful  and  reasonably  priced.    "     '  _  .        ■  "' 

SAN  FRANCISCO    .    .  ^    ,  , 

Fruits  •       ■  .  .   ■,  ■  ■ 

There  has  been  very  little  change  in  the  fruit  marlcet  in  the  Bay  Area.' 

Supplies  of  apTiles  are  somer/hat  Ij.mited,  with  most  offerings  coming  from  the 

Watsonville  District  of  California.     A  few  are  coming  from  other  sections  of  the 

State  as  well  as  from  Oregon  and  Washington.     Avocados  continue  to  decline  in 

price,  as  supplies  are  gradually  increasing.     Grapes  have  been  in  good  demand 

and  have  sold  rather  steadily  at' or  just  under  the  established  ceilings.  Oranges 

and  grapefruit  are  in  very  light  suoply  but  both  are  expected  to  be  more  plentiful 

in  another  two  or  three  weeks.       '  • 

Vegetables 

Snap  beans  have  been  in  rather  liberal  suprjly  i:he  past  several  days  and  the^ 

price  has  eased  off  slightly.    Most  of  the  hardy  winter  vegetables,  such  as 

brussels  sprouts ,  cabbage,  cauliflower  and  root  crops  are  in  normal  supply. 

Broccoli  is  rather  plentiful,  and  miostly*'    good  quality.     Tomatoes  are  still  in 

moderate  supply  but  the  quality  has  shown  some  deterioration  as  the  season  nears 

its  close.    ■  .     .'  ■  ;       ■  ,^ 

LOS  ANGELES  . 
Fruits 

The  ceiling  price  on  Northwestern  a^oles.  decreased  to  a  marked  extent  the 
supplies  of  such  varieties  as  Jonathans  and  Delicious.    Moderate  supplies  of 
Pippins  and  Pellf lowers  are  coming  from  YJatsonville.     Grapes  and  oranges  are 
holding. at  ceiling  price..'.  "  :.  : 


Sone  ne^/  crot)  f;rapefruit  has  started  fron  Ariaona  and  Imperial  Valley.  Persirinons 


and  pome-Tranates  are  in  moderate  supply.    Avoeador.  are  hig]:'.,  but  the  price  of 

Fuertes  is  lower  thari  a  ^;eek  ago.    Brunswick  f i^s  and  cantaloups  continue  to 

arrive  on  the  market.    Rhuharb  is'  moderately  priced.    Partlett  pears  are  in  light 

supply.  ■  .  - 

Veg:e  tables  • 

The  only  items  selling  at  lo'v  levels  on  the  Los  An-^elas  m.arket  are  No.  2 

grades  of  such  commodities  as  Italian  and  ?rhite  sura-ier  sguarh,  cucumbers ,  celery, 

s^eet  potatoes,  corn  and  egrjolant .    Artichokes ,  broccoli ,  brussels  sorouts,^ 

caulif lo?;er ,  bell  peepers ,  ounpl'rins ,  okra,  asoararus  and  ro'^r-ijie  continue  rather 

hi^rh.    Good  ce_lerv,  e?gplant  and  cqni  are  slightly  higher.    3n_a_o  beans  and  lettuce 

have  declined  sliightly.    Tomato  prices  are  gradually  moving  to  liigher  levels 

v/ith  li,?hter  supplies.    Prices  on  potatoes  and  onions  hold  at  the  ceiling. 

Parsnips,  s'.veet  potatoes  and  rutabar;as  are  in  moderate  supply.    Among  the  bunch 

vegetables,  mustard  greens  are  reasonable  in  price,  .Treen  onions ,  spinach,  and 

parsley  high,  and  carrots,  turnips  and  beets  moderately  priced. 

WART  I:  IE  EATING 


TThat  to  feed  the  family?    That  perennial  question.     Broadcasters  could 
help  homenakers  rdth  this  prpblem.,  which  is  more  difficult  under  wartime  con- 
ditions, by  suggesting  daily  menus.    These  m.ehus  need  to  be  biiilt  according  to 
Basic  Seven  nutritional  rules,  and  unon  foods  currently  available,  Kith  emphasis 
on  fresh  fruits  and' vegetables' and  other  unr'ationed  foods.    It  seems'  to  us  that 
swing  and  graveyard  shift  women  war  -workers  v/ould  find  such  a  service  particularly 

helpful/  ■■      ■■•  ■  -.       '  " 

The  Food  Distribution  Administration'  is  already-  providing  a  service  of 
this  ]:ind  to  women's  program  directors  and  food  editors  through  the  United  Press 
radio  circuit  which' supj-lies  news  to  r'adib  stations  ^  -  You  m'ay  remember  we  men- 
tioned this  service  in  a  previous  issue  of  Radio  Round-'Uy>. 

In  case  you  haven't  seen  the  cooy  yet,  it  covers  five  minutes  and  com.es 
from  New  York  and  regional  United  Press  Radio  b'.u^eaus,  under  the  title,  we 
believe,  of  "Vitamins  for  Viciory"... 

T/e're  setting  forth  the  copy  supplied  by  FDA  for  I'ovamber  15,  release 
by  United  Press,  just  to  give  you  a  sam.plei '  Then,  if  you're  interested,  you  can- 
check  with  your  ne^''s  room  to  see  that  this  cooy  is  routed  to  7/ou  every  day  v/hen 
it  comes  in  over  the  United  Press  printer.    FDA  calls  its  copy  "T^artime ' Eating"  • 
and  it's  divided  into  two  parts,  national  and  regional. 


November  15  -  National  Ground  Ho,q;'s  Day  in  Movember 

T/ith  a  good  supply  of  sausage  in  the  stores  these  days  yo^.i  might  get  the 
idea  that  Ground-hog' s  da^''  is  in  November  instead  of  ^  February.  But 
farmers  are  starting  to  riarkot  part  of  the  large' pig  crop  now,  so  it's 
only  logical  that  you  should  notice  more  por4c  In  your  butcher  shop. 
Sausage  is  one  of  the  most  popular'  pork  products.    'In  fact,  it  has 
quite  a  history  of  popularit,]/".      '      '  ■  .  ■■■ 

The  old  rec::*.''ds  say  that  wlien  sausages  were  introduced  into  Rome,  "they 
caused,  quite  a  stir".     That  ancient  Roman  expert  on  cooking  and  dining, 
Apicius,'  included,  numerous  sausage  recipes  in  his  book.     And  they  were 
all  elaborate  mixtures,  too.     Charles  Lamb  speaks  of  sausages  as  "the 
most  savory  part -of  the  en-certaihment"  given  at  the  country  fair.  But 
it  ish't  only  the  writings  of  the  English  'and  Ropiars  that  praise  sausages. 
Each  nation  has  its  favorite  sausages .. w tKe  varieties  are  countless. 

Plowever,  as  far  as  the  uncured,  fresh  pork  sausage  is  concerned,  m^ost 
of  us  buy  it  either  in  links  or  in  bulk.    'The  V.'ar  Food  Administration  has 
a  suggestion  or  two  for  cooking  both  the  link  and  the  bulk  sausage.  But 
for.  ei-ther  variety  one  hard  and  fast  rule  hdlds  true. .  .be  sure  to  cook 
it  well  done.     Some  pork  products  'lay  contain  a  tiny  organism  called 
trichina.     This  organism  is  extremely  small  and  can  be  seen  only  with  a 
microscope.     But  if  you  cook  the  pork  i-vell  done  the  trichina  is  destroyed 
and  you  can  just  forget  about  it.     It  isn't  unusual  to  take  special  pre- 
cautions^ for  certain  foods.    Tie  pasteur.i  7:e  milk  for  safety.  •  life  treat  our 
water  supplies  to  destroy  bacteria.     And'  with  pork  the  precaution  is  cook- 
ing it  well  done.-    So  if  you  mix  sausag^  with  ground  beef,  you-  will  have  ' 
to  forego  the  idea  of  having  the  beef  rare.    Broiling  or  quick  cooking  "" 
in  any  form  is  definitely  out  for  pork  products.     Tasting  uncooked  sausage 
. to-see  if  it's  well  seasoned  is  a  very  dangerous  practice,  too.  Of 
course,  trichinoisis,-  the  disease  caused  by  Uncooked  pork,  m.ight  occur 
at  any  time.      But ,  an  incr^ease  in,  the  num.ber  of  cases,  usuallj?"  occurs  at 
the  time  of  the  year  vjhen  more  pork  starts  to  come  on  the  market.  ' 

YJhen  you  use  bulk  sausage,  it's  a  good  idea  to  mako  the,  cakes  about  one' 
half ■  inch  thick.     Fry  them  in  an  uncovered  pan.-.  ..and  have  the  heat 
turned  low  so  they  will  pook  slowly.     Th.en  the  cakes  will  cook  all  the 
way  through  "ithout  getting  hard  ahd  dry  on  the  outside.     They  won't  be  as 
greasy  if  you  drain  them,  on  brown. paper  before  you  serve  them. 

,  ■  ■   -■       ,  •  ■ '  '' ,  '     :       *       '  ■  4 

To  cook  link  sausq,ge,  .p?-ick  the' .'casing  in  several  places  with  a  fork. 
Then  put  the  links  in  a- cold  fc^/ing  pan.    -Add  one  or  two  tablespoons  of  ■■ 
water,  put  a  cover  on  the  frying  pan  and  steam  the  sausages  for  a  few 
minutes.  •  Then  take  the  lid  off and  ^  finish  the  cooking  at  a  moderate  heat. 
Be  sure  to  turn  the.' sausages  frequently  so.  they  will  cook  evenly. 

Regional;     Ilenu  for  November  .16  —  <  • 

After  all  this  discussion  about  proper  ways  to  propaTe  pork  sausage,    •  ■ 
there's  no  other  choice  than  to  plan  on  sausage  for  dinner  tomorrow 
night,  and  put  some  of  these-  suggestions  into  action.    Why  not  serve 
sausage  patties  wrapped  in  biscuit  dough.     It's  as  easy  as  it  sounds, 
and  just -as  tasty.   .Season  fresh  sausage  well,  f6r.m  in  patties  and 
•brown.    Roll  biscuit ■ dough  very  thin  and.  cut  into' rounds,  slightly  • 
larger  than  patties,.  . Then -place  individual  patties  'on- rounds  of  dough 
and  cover  each  pattie  with  another  round.     Press  edges  together,  and 
prick  the  top  with  a  fork.    Bake  in»  a  hot  oven>  about  4-')0  degrees, 
for  fifteen  minutes. 


Ret^ionalt..-  Menu .  (cantinued)      .  '        .  ' 

Long  before  these  delicioUvS  neat  patties  are  placed  on  dinner  plates,  •  ■  - 
tiieir  aroma  will  have  aroused  the  curiosity  and  intensified  the  fippetites  . 
of  your  "entire  fanily.    To  . blend,  well  with  these  ►'jausage  patties,  you 
might -serve  carrots  and  broccoli  as  cooked  vegetables,  a  salad.of -sliced 
tomatoes  and  green  peppers,  and  crumb  cake  for  desi-;ert. 

In  keeping-  with  rules  for  healthful  eating  during  the  rest  of  the  day, 
here  are  suggested  menus  for  tomorrow's  breakfast  and  lunch.    Grapefr-ait  . 
halves  as  the  starter  at.  breakfast.    Shipments  of  new  crop  .graoefruit 
are  coning  from  Arizona  to  West  Coast  markets  and  supplies  'should.  <  ■  ■ 
increase  as  the  id.nter  harvest  progresses.    Cooked  cereal  and  toasted 
enriched'  bread  will  answer  Grour)  Six  requirements  of  the  Basic  Seven 
at  the  breakfast'  meal.    Serve  honey  v;it.h  the  toast  — '  nnd  the  usual 
morning  beverage . of  coffee  .or  milk. 

For  a  simple  but  nourishing  lunch,  bacon  and  oickle  sandwiches,:  celery 
branches,  cookies  and  milk.    Remember  that  this  1' inch  is-  equally  .good 
eaten  from  the  table  at  home,  or  from  a  lunch  box  in  a  war ■ production 
plant.  - 

MOVSIBER  CROP  REPORT  '  ' 

According  to  the  USDA  crop  report  released  on  Tlovembor  10  (as  of  ITovember  l) 
total  crop  production  this  year  vdll  ^-e  about  IS  percent  above  the  average  during 
the  192?-32,  or  pre-drought  period.     It's  6  percent  below  last  year's  tremendous 
crop,  but  5  percent  above  production  in  any  previous  year. 

Here  are  some  general  figures  on  important  crops  (with  a  few  western  figures 
given):    Corn,  3  billion  86  million  bushels,  a  larger  total  corn  crop  than  in  any 
season  prior  to  19A2,    Sorghum^,  for  grain,  a  main  source  of  feed  in  the  Southwest, 
107  million  bushels,  more  than  in  any  year  before  1942.    Sweet  Potatoes,  nearly 
76  million  bushels,  compared  with  an  average  of  70  million. ..Calif ornia,  1,820,000 
bushels.    Soybeans,  nearly  206  million  bushels, .close  to  last  year's  production 
and  100  million  bushels  more  than  in  any  preceding  year,    Ri ce ,  69  million  bushels, 
3  million  more  than  last  j'-ear's  record.    Potatoes,  4-69  million  bushels,  a  record 
crop,  even  if  the  early  freezing  weather  in  some  areas  causes  loss,  the  crop  should 
still  exceed  by  far  any  previous  year ' s« . .western  state  figures:  Montana,  2,760,000 
bushels;  Idaho',  43,42^,000  bu. ;  ^Tyoming,  2,430,000  bu. ;  Colorado,  13,700,000  bu, ; 
Nevada,  585,000  bu. ;  Utah)  3,608,000  bu, ;  Washington,  11,660,000  bu, j  Oregon, 
10,  865,000  bu, ;    California,  12,040,000  bu.  late  crop,  15,975,OOObu.  early  crop. 

Vegetables ;    Frost  in  northern  producing  areas  has  enced  the  season  for  ten- 
der vegetables.     Good  harvests  are  expected  of  hardy  crops  sv'^h  as  beets,  cabbage, 
carrots,  cauliflower,  celery,  parsnips  and  turnips,  especially  in  New  York  and 
Pennsylvania,    In  the  South,  harvesting  of  tender '  crops  like  snap  beans-,  eggplant, 
green  peppers  and  tomatoes  has  commenced  and  will  increase  in  importance  'during 
the  next  fev;  weeks.    Considering  both  the  northern  and  southern  production  areas, 
from  ^vhich  the  bulk  of  market  supplies  will  come  for  the  rest  of  the  year-,  crops 
are  expected- to  be  about  3  percent  greater  than  in  1942.,    On  the  v/hole, '  we  can 
expect  hea-y-ier  supplies  .of-  lima  beans,.  sna.p  .beans,  carrots,  celery,  lettuce,  ■  green 
peas  and  spinach  than  last  fall.    There  are 'likely  to'  be  lighter  supplies  this  fall 
than  last  of  cabbage,  cauliflovjer ,  cuc^imbers,  green  peppers"  and  tomatoes. 


_  9  - 


Predicting  plantings  of  connercial  vegetables,  the  crop  report  says  that 
combined  acreages  of  the  following  vidnter  and  spring  crops  will  be  about  16  percent 
greater  than  for  the  corresponding  194-3  season:  artichokes,  cabbage,  cauliflower, 
escarole,  kale,  lettuce,  shallots,  asparagus  and  onions,  with  increases  in  onions 
and  cabbages  especially  large. 

Fruit ;    Total  194-3  production  of  citrus  and  other  major  fruits  is  expected 
to  be  al}0ut  9  percent  less  than  the  corresponding  total  for  last  year.    The  fruits 
on  which  this  percentage  is  based,  in  addition  to  citrus  fruits,  are  apples, 
peaches,  pears,  grapes,  cherries,  plums,  prunes  and  apricots o     Production  of  the 
latter  will  be  17  percent  less  than  in  194-2.     The  increased  citrus  production 
brings  the  total  figure  dovm,  however,  as  total  citrus  crop  will  be  3  percent  more 
'than  last  season*      194-3  cranberry  production  is  now  estimated  to  be  15  percent 
less  than  in  194-2,  though  it's  13  percent  higher  than  the  1932-4-1  average.  Cran- 
berry production  in  'lashington  is  estimated  at  34-jOOO  barrels;  in  Oregon,  8,4-00 
barrels. 

Huts ;  It  is  expected  that  there  will  be  a  10  percent  increase  in  tree  nuts 
(vralnuts,  pecans,  almonds,  filberts)  in  194-3  over  194-2... the  crop  is  22  percent 
larger  than  average. 

Hi Ik  and  Eggs;    The  number  of  milk  cows  on  farms  at  this  time  is  2  percent 
greater  than  at  the  same  time  last  year,  '.'Ut  total  milk  production  on  November  1 
was  down  about  2f  percent.     The  num.ber  of  hens  and  pullets  of  laying  age  on 
farms  is  about  7  percent  above  last  year,     October  egg  production  was  up  about  7 
percent. 

Grapes;    U.  S,  total,  194^3,  2,739,700  tons.    West  Coast  supplies  bulk: 
California,  2,610,000  tons, . .Oregon,  1,800  tons. , .T'ashington,  14,300  tons. 

Fears ;  U,  S,  total,  1943,  23,761,000  bushels,  TTestern  states  contribute 
as  follows:  Colorado,  184,000  bushels;  Utah,  200,000  bu. ;  ^'ashington,  5,266,000 
bu. ;  Oregon,  2,911,000  bu. ;  California,  11,709,000  bu. ;  Idaho,  36,000  bu. 

Apples;  U.  S.  total,  1943,  38,122,000  bushels.  TTestern  states:  flontgna, 
253,000  bushels;  Idaho,  750,000  bu.;  Colorado,  1,140,000  bu. ;  Utah,  550,000'bu, ; 
T'ashington,  23,184,000  bu. ;  Oregon,  2,664,000  bu. ;  California,  8,820,000  bu. 


"COMSUI'IER  TlJffi" 


Note  to  broadcasters  on  NBC  stations  carrying  "Consamer  Time",  government 
program  emanating  from  Washington,  D,  C.  every  Saturday  morning  at  12:15  p.  m. 
(EI7T).  —  Soya  products  xvill  be  featured  on  November  20.     Program  will  include 
a  roundtable  discussion,  vdth  Dr.  Julia  I.  H.  Chen,  Office  of  Foreign  Agricul- 
tural Relations,  and  Don  Payne,  Chief  of  FDA  Soya  Section.     You  might  like  to 
tell  your  listeners  about  this  broadcast. 
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YESTERN  REGION  FDA  FOOD  SUGGESTION  #36  ;  '    '  ' 

We  are  hearing  more  and  iT:ore  about  SOYBEMS  and 
their  products.     Unfamiliar  to  many  of  us  years 
ago  they  have  "come  into  their  ovm"  because  of 
■  "       •    richness  in  food  value  and  their  adaptability 

as  extenders  and  supplements  for  rationed  foods. 
This  week's  food  suggestions  will  try  to  give' 
helpful  hintvS.  .on  preparation  and  serving  of  this 
product. 

'     ■  -A-     yi  a    .'ii        ■     ■  . 

Food  Value  the  protein  in  .soybeans  and  their  products  has  almost  the  same 

essential  quality  found  in  meat,  eggs,  milk,'  and  cheese. 

Use  them  as  alternates  for  these  "complete"'  protein  dishes. 

Soybeans,  whetaer  fresh  or  dry  are  a  good  source  of  the  nutritionaly 
:     ...      '  ■"■  '  ■  important  mine.'als.  Calcium,  Phosphorus,  and  Iron.     Are-  a.  fair 
,'  •  '  sourL„  01'  vitamins  Bx  and  Riboflav.in. 

For  even  more  nutritive  value  try  sprouting  the  whole  bean.  .  The 
sp;  outs  develop'rd  from,  them  are  an  excellent  source  of  vitamin  C. 
(Leaflet  166  USDA  g.ive3  directions  for  sprouting)^. 

A  bit  of  'nevjs  for  those  looking  for  reducing  diets  and  watching 
the  'weight'  — the  so;/'bean  has  a  low  carbohydrate  count,  only 
about,  one  half  a.mount  found  in  other  dry  beans  so  often  used  in 
extender  meals. 

Soya  flours  and  meals  made  fr^m  the  soybean  are  similar  to  the 
dry  soybean  in  food  value.  ,  " 

Preparation  and  Cooking  always  .soak  them  overnight  first  —  drain,  add  fresh 

.  water  and  si.mmer  about  two  hours. 

Partially  cook  the  soybeans  before  baking,  combine  with  seasonings 
and  bake  in  a  slow  oven  325°  until  beans  are  tender  and  tasty. 

For  the  best  results  — -  follow  directions.     Soya  flour  may  pack 
down  in  the  paGka.ge.  Be  sure'  to  stir  it  up  well  before  measuring. 

Soya  flour  has  a  mild  flavor  so  be  liberal  xvith  the  seasonings. 


Soya  flour  gives  a  nutty  flavor  to  biscuits,  breads,  and  pie  crusts. 
Soyabeans  fit  well  into  savory  main  dishes,  to  give  extra  food  value. 


RECIPES 


Sorbean  Gagserole 

2  cups  cooked  soybeans,  cliopped 

cup  dicsd  salt  cork 

2  cups  chopped  celery 

2  tablespoons  chopped  onions 

2  tablespoons  chopued  ,fp:*een  pepper 

6  tablespoons  flour 

2  cups  r;alk 

1  tablesr-oon  salt 

1  cup  buttered  bread  crunbs 

Prov/n  the  salt  pork  in  a  frying  r^an. 
Add  the  celery,  onion,  and  .^jreen  pepper, 
and  saute  for  about  5  minutes.  Add 
thickening  nade  fron  the  floiir-,  milk, 
and  salt,  and  stir  until  it  reaches  the 
boilin,-^  point.    Stir  in  the  cooked  beans, 
and  pour  the  mixture  into  a  greased 
baking  dish.    Cover  with  the  buttered 
bread  crumbs.    Bake  in  a  moderate  oven 
.(350°F.)  for  30  minutes  or  until  the 
crumbs  are  bro?/n. 

Chile  Con  Carne  Yfith  Soybeans- 

2  cups  cooked  soybeans 
pound  salt  TDork,  diced 

■k  cup  chopped  onions 

pound  lean  beef,-  ground 
2  cups  tomatoes  (canned  or  fresh) 

1  tablospoon  chile  --^aCev 

Fry  th'3  salt  pork  .until- crisp^  • -Remove 
the  pork  and  brov.'n  the  onion-^.    Add  the 
beef,  stir,  and  cook  slovly  for  5 
minute.3.    Then  add  the  crisped  pork  and 
the  remainini^  in^edients.  .and,  heat  to 
boilin.-; 

Bean  Snrout  Salad  • 
1'  head  of  lettuce 

2  cups  bean  sprouts  stf-^ianed .  and  chilled..  . 

1  large  green  pepper,  ci:opped 
cup  onion,  chopped  T^ne 

1-3-  tsp.  salt 
l/S  tsp.  pepper 
±  cup  salad  oil 

2  Tbs.  vine?:ar 

Steam  or  boil  fresh  sprouts  15  to  20  rain. 
Drain  and  chill.    Make  dressin;.:  by  mixing 
salt,  pepper,  salad  oil,  vine=?ar  and  sm^ill 
amount  of  minced  onion.    Chill,  (cont) 

Source  of  Ilaterial 

TJSDA  Leaflet  166  "Soybeans  for  Table  '^se" 
USDA  A^/I-''3.  "Sova  Flour  and  Grits" 


Bean  Sprout  S.alad  (cont'd) 

Rub  salad  bonO.  v-dth  garlic  if  desired. 
Toss  slii^edded  lettuce,  bean  pnrouts, 
chopped  pepper  and  onion  together  in 
the. salad  bovl. ' '  Just  before  serving, 
ad.d  salad  dressi^ig,     (Se:-^ves  6  to  B) . 

Soya;  Ei^Guits 

1         cups  sifted  flour 

cup  soya  flour 
3  teaspoons  baking  povrder 
3//+  teaspoon  salt 
3  tab-'lespoons  fat 
3A'  cup  milk  (approximately) 

Sift  the  dr^.""  in'^redients  together. 
Plend  in  the  fst.    Add  the  milk,  and 
stir  quickly.. but  thoroughly. .until  all 
the  dry  ingredier.ts  are  d^irapened.  Toss 
onto  a  lightly  rC.i.oiLred  loard  and  knead 
gently  a  fe"/  ti-M-s.    Roll  out  to  about 
one-half  inch  tliickness,  cut  out 
biscuits,  and  olace  on  ungreased  baking 
sheet.    I'ake  in  a  hot  oven  (/^25°F.)  for 
10, to  12  minutes. 

So-'bean  Piecrust 

1  cup  sifted  soybean  flour 
1^-  cups,  sifted- vrhite  flour 
1  teaspoon  salt 
'jr  or  6 -tablesfioons-  fat 
about '.2-j  '.tablep-po6ns  \7ater 

I'ix  the  flours  and  salt  and  v/ork  in  the 
fat'  -iith-  the  tips  of  the'  fingers  or  a 
fork  or  "biscuit  ciitter.    T/hen  the  flour 
and  fat  are  "grainy"  add  the  vrrvter 
slo--(iy,  and  ^use  ho' more  than  absolutely 
necessary  to  make  a'  stiff  dough.  Pro- 
ceed as  usual  for  piecrust. 


Soybean  Dron  Cookies 


l7j  C. 


^l"--'r 


t  t. 
1  t. 


tr  c.  "fat 

fr  c.  brown  sugar 
c,  molasses 
c,  sour  milk 
t.  vinegar 


soybean 
flour 
t.  cinnamon 
ginger 
soda 

h  t.  salt 

Groam  fat  end  su-'rr.    Ac'd  vineg.ar  and 

sour  milk  to  r-iolasses.    Sift  dry 

ingredients,    iidd  dry  ingredients  and 

molasses  mixture  alternately  tc^reamed 

sugar  and  fat.     Chill  -ind  drop  by  sm.all 

■ased  baking  tin.  i^ake 


It 


gar  and 


1  on  jTreased  baking  tin. 
greesT  about  15  mmtitos. 


A  Service 

For  Directors  of  r.onien<s  Radio  Prograns 


San  Francisco,  Calif 
Mover  ber  20,  I94.3 


c^^PAQ-.'  -^"i4j~-^P:;'  -'^^-^^-  ^^^^^-^  ^^'^  spotlight  is     eggs'-  ■ 

^jn.^tAL.-h.  iur;./^v  ana  the  .  "TEIJ' L  IH 'Sy  .■ 

or  e^rsrif??;^:^^^  ^^-^t  .roper  sto,a,e 

citie.  iSl'S::—^^  -^'P-'^-  ^-n>our  United  States 

jo-c;p„  f?-'-^'        ]'OSsibiu.itieE  of  preventing  unneoe-^arv 

J-Oo.SBo  .oj,  xooG.  Via  the  garbage  pail.  '  a,j[.fc.cL.....^ar> 

a        '  ^V  ^^    at  an.  Iceland  outpost  give,  us  an  inhli nr  o^^ 
fichtingiren  this  ve^^'  -i^an..fc^  ..,v..ng  e.nner  mean  to  our 

■o^.^cXv,'  . -TT-^H;—-— — — --.-^Hdbdi^ Jl^^      .  o  -  .  .!:e  ma-r  have'  "e^ns  v.rnf:^+., 
seasonal  f'^p-b  i  -"'-,i'+r.  ^-v,  1  .       j.  7    .  '      iv.o  ^ft^ia  varieT,y  j  q 

With  th.    ;«b:;::?%:  rt"s:,°-.i?!/;^^^ 

durinf  sui,;f:er  end  e-r^v  v,  C  •  ebv  uoast  rK>meF.al£e.r.s 
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FCODS  IN  THE  IJEX'S  IN  TME  rSST 

EGGS  Grade  A  eggs  are  selling  at  ceiling  levels  and  demand  for  them  is 

heavy.    FDA  reports  a  super-abnndance  of  llediiui.s  and  Grade  B's 
selling  at  several  cents  a  dozen  below  ceiling.     Consuiners  should 
be  informed  of  this  and  urged  to  buy  these  lovjer-priced  eggs  for 
more  frequent  nev's,  as  they're  the  current  protein  "best-buy"  in 
the  three  Pacific  Coast  States.    This  v;eek's  issue  .cntains  informa- 
tion on  care  of  eggs,  plus  preparation  ideas  and  recipes  in  FDA 
Food  Suggestions  #37. 

CA3BAGE ..  .State  cf  Y'ashington  reports  a  real  pre-v;ar  cabbage  "surplus".  Pro- 
ducers in  that  area  have  definitely  gone  all-out  to  supply  plenty 
of  this  nutritious  green  vegetable  v;hich  has  versatility  plus  in 
menu  planning  and  rates  high  in  Grour)  Tv'o  of  the  Basic  £even  for 
its  Vitamin  C  content.    Broadcasters  in  Washington  are  asked  to 
push  thiife  hom.e-grov.'n  product,  to  help  prevent  food  v;aste.  Already 
several  .thousand  tons  have  been  lost  because  of  over- ripe  condition. 
Points  to  stress  are  horifc-production  of  sauerkraut,  as  commercial 
production  on  TTest  Coast  now  going  to  armed  forces,  and  frequent 
use  rev,  or  cooked  (em.phasizing  fact  that  cabbage  is  m.ost  palatable 
v;hen  cooked  only  a  fev;  i,.inutesy  in  daily  r.eals. 

TURKEY. ..  .Fro."  the  looks  of  things,  some  Uestern  areas  r-.ay  not  have  enough  tur- 
key to  suppl^A  the  increased  dr-mand, .  .due  to  m.an;/  factors,  sone  of 
which  are  indicated  in  current  issue,  page -.9:    recent  Liddle  Yfest 
freeze,  and  fact  that  Army  still  taking  deliveries  from  dressing  plants 
on  future  commitments  for  armied  forces  stationed  in  this  country... 
plus  fact  that  everybody  y;ant3  turkey  this  ■  year ..  .and  r,.anpo\'.'er  short- 
ages in  sorie  dres'sihg  plants.    For  example,  indications  are  that  in 
Oregon  plenty  of  turkey  is  nov  coming  into  dress-ing  plants  but  there 
aren't  enough  people  in  t he  plants  ■  to -get  the  birds  dress.ed  and  ship- 
ped to  out  of  state  shortage  areas  in  time  to  fill  Thanksgiving  de- 
mand. 

Broadcasters  ■  m.ight  v;ell  check  T/yith  local  wholesalers  and  retailers 
on  situatiorr  in-thelr'area,  and  i?ith  Dairy  and  Poul  '  -y  n.arket  news 
men  of  FDA  in  principal  market  centers  of  the  west  (SeattJ.e,  Portland, 
Los  Angeles,  San  Francisco).     In  some' areas,  producers  and  producers' 
organizaticns  are  selling  direct  to  retailers  and  consum.ers.    In  cases 
v;he.re  broadcas'ters  knov/  on  good  atithcrity -that' turkey  supplies  won't 
meet  locs'l  dem:an<il,  they  can  suggest  chicken  if  these  supplies  are 
.  :  adeq.uate,  or  pork  roasts,  as  pork^is  currently  r  ost  abundant  m.eat  on 
:  the  market  and  presents'  greatest  possi-brlities  in  view  of  recent 
lowering  of  point  values  by  OPA. 

"TRm:i>]S" ..  .There  are  certainly  plenty  c.f  "triirmins"  for  Thanksgiving  and  any 
other  meals ....  judging  from,  current  market  reports  on  fresh  foods. 
Here's  a  chance  for  broader  sters  to  contrast  an  Ar.erican  Thanksgiving 
v.'ith  the  diets  of  civilians  in  other  war-plagued  xA.llied  countries... 
all  vegetable  and  fruit  iters  are  in  sufficient  supply'  to  give  us  a 
ncrm.al  peace-time  Thanksgiving  table,  fror  salad  or  cocktail  to  pie, 
with  exception  of  turkey' in  some  shortage  areas. 


United  States  food  production  has  increased  28  percent  since  our  entrance 
into  the  war,,.and  v^e  all  must  agree,  certainly,  that  nobody  has  to  go  hungry 
under  rationing. 

Here  are  a  few  facts  on  food  from  the  rest  of  the  world:      England,  even 
with  her  increased  food  production,  has  to  get  along  with  one-fourth  less  jrieat 
and  practically  no  fresh  fruit.     To  keep  their  soldiers  T;ell  fed,  Russian  civil- 
ians get  fror.i  20  to  4.0  percent  less  food  than  normal  requirements.    Chinese  sold- 
iers get  only  a  grain  ration,  and  buy  the  rest  of  their  food  as  best  they  can, 
from  a  se:i11  money  wage.    Chinese  civilians,  like  Russians,  now  have  far  less 
food  than  they  need.    Food  supplies  in  Eelgiur;.  and  Norway  are  very  scarce  ■  indeed. 
In  Poland,  Greece  and  Spain,  the  situation  varies  from  malnutrition  to  wide- 
spread hunger,  especially  in  large  city  areas.     (Note:    Athens  and  surrounding 
areas  have  received  some  relief  because  of  increased , production  and  Red  Cross 
supplies.)  Throughout  occupied  Europe,  notably  in  Northern  Italy,  France  and  the 
Balkans,  transportation  and  marketing  machinery  has  been  disorganized,  the  peas- 
ants are  reluctant  to  sell,  because  of  the  few  goods  in  return,  and  there  are 
acute  shortages  of  food  in  and  near  cities.    France  will  suffer  still  further 
since  the  cutting  off  of  North  African  imports. 

When  you're  asking  your  listeners-  to  follow  the  FFFF  campaign  slogan... 
"Produce  and  Conserve,  Share  and  Flay  Square"  it  might  be  a  good  idea  to  present 
some  of  these  facts, 

TAKE_CARE_OF_THOS£  EGGS 

?Jhy  don't  you  ask  your  listeners  sometime  soon  ?Jhere  they  keep  eggs 
after  they  bring  them  hom.e  fror.  the  miarket?    Me  think  m.ost  homemaker.s  realize 
that  egg  shells  are  porous,  and  that  a  cool,  fairly  moist,  and  odor- free  storage 
place  is  necessary  to  preserve  the  freshness  and  original  flavor  of  eggs.  We've 
heard,  however,  of  women  who  put  the  box  of  eggs  on  a  shelf,  in  the  kitchen  cabi- 
net, or  in  the  pantry, , .have  known  a  few  of  them,  in  fact.    Since  the  egg  alloca- 
tions figures  for  the  12  months  from  October  1,  1943,  to  September  30,  1944j  in- 
dicate that  the  supply  will  average  325  eggs  per  person  during  that  period,  it's 
apparent  that  eggs  will  be  an  important  part  of  the  diet.    Practically  everybody 
likes  them,  they're  a  valuable  food  nutritionally  and  usable  in  hundreds  of  ways 
...so  there's  no  question  about  the  fact  that  we  should_give  them  the  best. of 
care  in  our  homes,  ,.        .  .    '  ■■       ■'      '        ■  '  ■  -  . 

The  Utah  Experiment:    Tie  think  your  listeners  be  interested  in-  the 

results  of  some  checking;  by  the  Utah  Agricultural  Experimient  Station  on  the 
manner  and  conditions  under  which  eggs  should  be  h-andled  in  the  hom^e.    At  the 
conclusion  of  a  one-week  period,  during  which  eggs  were  stored  in  the  homics  of  ten 
different  consuniers,  in  four  different  locations,  it- v;as  concluded  that:    ,.  . 

1.  The  consumer,  as  well  as  the ' producer  and  distributor,  is  partly  re- 
sponsible for  the  loss  in  quality  which 'occurs  in  eggs  between  the  time,  they  are 
laid  and  the  time  they  are  broken  for  use,. 

2.  That  eggs  may  become  unfit  for  hum.an  consum.ption  in  a  short  .p.eriod 
of  time,  when  held  under  improper  conditions  in  the  homies  of  constimer's^  •■' 

3.  The  refrigerator  is  a  bettor  place  to  keep  a  sm.all  quantity  of  eggs 
than  the  cupboard. 


4.    That  eggs  kept  in  a  hydrator  inside  the  refrigerator  lose  less  mois- 
ture and  maintain  better  "  qualitj^  ■than: :.t|hps    kept ;ln-. open  contt..' ners  or  covered 
cardboard  cartons  in  the  refrigefator/''  '""""''''''"^*-"-"^^^ 

'5i    That  "A"  grade  eggs  must  have  the 'best  possible  care  if  their  quality- 
is  to  be  maintained.  '  .... 

A  Few  Facts  and  Fi'gures;    Bv  ^7ay,  of  fuller  explanation. .  .70  percent  of  the 
"A"    grade  eggs  in  the  refrigerator  vere  still  high  encugh  in  quality  at  the  end 
of  the  week  to  be  placed;  in  the  ."B"  - grade.    Of  those  kept  .in  the  cupboards,  how- 
ever, 96.7  percent 'had  gone  down  to  ''C"  grade ^  and  the  remainder  had  to  be  graded 
es  "'rots".      ■  . 

■  The  actual  containers ,^in  which  the.  eggs  were  placed  in  the  refrigerator  had 
an  effect'  on- .their  keeping  quality.  ,  Some  .Vi'ere  placed  in  open  containers,  some  in 
"isovered.  cartons ,. -and  .some  insp.de  the  hydrator..   The  latter  remained  in  far  better 
condition. .  .thus  indicating  tha.t., eggs  exposed- to  air  in  -motion  lose  quality  faster 
than' those-  ke.pt  in  m.otic^nless;  ;edr,  at  .the  s.arce- or  practically  the  sar.e  temperature. 
The  eggs  in  the  hydrator  also-  shbued.  the  ..le^kst .  amount'  bf  loss  in  v.'eight. 

.  While  the- .Teporter  of.  .the  Utah  Experiment  .v;arns  against  making  definite 
conclusions  from  preliminary  tests,  it  seem.s .  obvious  that  marked  changes  do  occur 
in  eggs  after  they  reach  the  cons^Jir-er 's  hands,  and  a  v.'arning  to  store  them  care- 
•  fully  cert?:inly  lisMMi  OWt  of  -jplace,  ... 

THE'c'lEAN  plats  VS'  THE  FI^L_GAREAGE_PArL  " 

You  doubtless  knov  about, , the  -clean  plate  club  can.paigns  v;hich  have  been 
held  in  various  cities  around  the~couhtryr.'.toayiDe  some  of  you  have  helped  con- 
duct one  of  them,  if  so,  it's  i7orthvmile.,T;ork  you' ve. been  doingo ,  .helping  to  save 
part  of  the  one  pound  of  food  in  every  four  that  goes .  to' the '  g'ci^'bage  dum.ps  in 
"this  country.  .  -  .  .  ,''        '  V"' 

"Kighfnow,  during  Thanksgiving  week,  we  think  it's  a  good  idea  for  you  to 
talk"- about' unnecessary  food  v.'aste ..  .point  cut  to  your  listeners  that  ve- can'  t 
afford  to  keep  on.  wasting  enough  food  to  feed  the  cor.bihed  populations  of  Belgiur.i, 
Greece,  Denmark,  Norway  and  Czechoslovakia,  .  , 

'Here' are  some  interesting,  figures  about  the  garbage  reduction  which  took 
place  during  the  test  campaigns  in  certain  cities,  including  one  western  city, 
Tacama,  Washington.    Missouri  conducted  a  two  \.'eek  campaign  last  August,  and 
this  city  of  4.50,000  population  showed  saving  of  more  than  "19  percent  over  the 
same  two  weeks  in  August  of  19^+2.  .  Lansing,.  Michigan,  with  85,000  people,  conducted 
a  thirty-tone  da.y  campaign,  Jiily  through  August  2S.  --  T|ieir  caving- during  the  cam- 
paign was  almost  24.  percent,  .  ' 

"     Tacoma,  Washington,  with  over  165,000  population,  had  a  test  campaign  of 
30  days,  from  August  2nd  through  the  31st  and  their  decrease  fror^.  194.2  garbage 
collections  for  the  Same  .period  amounted  to  about  7  percent.    The  Charlotte, 
North  Carolina,  campaign-  from  July  15  to  August  15,  sho\Jed  a  decrease  of  about 
28  percent  over  that  period  in  1942. 

■     'It -may  give  you  a  better  picture  of  the  actual  quantity  of  food  wasted  if 
ve  expires s-"'6he  of  those  percentages  in  actual  weight.    Take  Kansas  City,  for 
example:    The  garbage  collection  figures  August  194-2,  were  5,277  tons.    In  Augijs  t 


19-43,  during  the  campaign  they  came  do\m  to  /^,262  tons.    That  19  percent  saving, 
therefore,  actually  represented  1,015  tons  of  food, 

SoR'.e  oeople  night  not  regard  garoage  as  a  proper  subject  for  discussion 
during  Thanksgiving  vieek  but  V''e  should  all  realize  that  just  because  our  food 
supplies  are  sufficient  to  give  us  a  better  diet  than  r.any  other  countries  have, 
it's  no  sign.  T.-e  can  continue  wasting  food  at  the  pre-v;ar  rate.    Thanksgiving  week 
should  be  nn  appropriate  time,  while  v;e' re  appreciating  our  food  harvest,  to 

take  stock  of  some  of  the  things  v;e  can  do  to  increase  the  food  supply,  and 

.that,  includes  food  conservation, 

IML1SGIVING_IN_I^LAND 

In  Radio  Round-up  dated  Novem.ber  6,  ve  gave  you  the  raster  menu  for  the 
Arniy  Thanksgiving  dinner,  to  be  served  to  Americans  in  uniform  all  over  the  world. 
There  r.&y  be  r.inor  changes,  of  course,  depending  upon  supplies,  but  the  traditional 
turkey  is  sure  to  be  part  of  the  meal.    T/e  heard  a  report  tfie  other  day  about 
last  year's  Than]csgiving  dinner  at  an  American  outpost  in  Iceland,     It  gives  somie 
inkling  of  just  how  much  the  boys  in  the  arm;ed  forces  will  appreciate  their  ■ 
Thanksgiving  dinner  this  year. 

■Preparations  for  the  dinner  at  the  Iceland  post  last  3^ear  began  many  weeks 
in  ^advance,  v/ith  special  attention  to  the  ice  creami.  Only  one  six  quart  freezer 
was  available.    For  vjeeks  before  Thanlcsgiving,  soldiers  were  cranking  that  lone 
freezer  storing  the  product  in  a  refrigerated  space  in  preparation  for  the  big 
day.    The  boys  who'd  helped  to  freeze  that  ice  cream  are  reported  to  have  enjoyed 
it  even  more  than  the  ones  v./ho  had  only  ohe  pleasure  of  eating  it, 

A  special  treat  for  these  soldiers  v/as  the  six.  crates  of  oranges,  and  the 
■fresh;  cranberries ,  ■  delivered  to  the;  camp  by  truck.    There  Y/ere  also  fresh  apples, 
celery,  tom:atoes  and  radishes .and  mdnce  and  pum.pkin  pie  for  dessert,  in. addition 
to  the  ice  cream.. ,  .whi.ch  riade  Thanksgiving  dinner  just  abf  ut  like  dinner  back 
hone  in  peacetime.  l!-::-"- 

.  The  men  who,  were  detailed,  to  KP  didn.H  g.rumble  a  bit  when  they  had;  to  start 
roasting  the  turkeys  the  night. before  Thanksgiving. it  was  a  big  job,  and  the 
cooks  A.'orked  24-  hours  straight.    One  of  the  men  whose  family  owns  .a  big  turkey 
farm,  put  his  ok  on  these  particular  turkeys. said  they  T  ore  fancy  turkeys  alright 
he  .ought  to  knoVo  .,- 

■  .Many,  of  us  prol^ably  v;ill  be  receiving  reports  from  our  relatives  and  friends 
in  the  service  -  before  long  about  similar  Thanksgiving  dinners  this  year.  It 
should  be  a,  source,  of  great  .satisfaction  .to  all  -of  us  .at  home  to  know  that  the 
Army  has  taken  steps  to  provide  an  old  fashioned  Thanksgiving  dinner  for  our  troops 
all  over  the  world, 

..■  :    '    .     ^;  .r  ;   H^PITA^^GET^UTm         ■   '•/.:  •■: 

Every  effort  is.  being  m;ade  %p  supply  hospitals  ^ith  necessarj  food,  rationed 
as  well  as  unrationed.    You'll  rem^emiber  tha:t  up  to  5  mdllion  pounds  of  butter  will 
be  released  to  hospitals  from  the  stocks  of  butter  held  by,  or  set  aside  for,  the 
Food  Distribution  Administration,    These  reserve  stocks  were  set  aside  during  the 
months  of  high  butter  production.    The  Government  is  not  now  buying  any  butter. 
This  program,  is  intended  to  supply  butter  to  the  hospitals  during  the  period  from 
Novem.ber  through  March,  and  has  been  developed  in  cooperation  with  the  OPA,  Ration 
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stamps  f'Till  be  required  in  the  usual  V'ay  for  this  "butter,  of  course. 

.  Hospitals  or  ariencies  which  pi^r.chase  supplies  for  them  may  apply,  through 
the  nearest  FDA  regional  office,  for  a  quantity  not  to  exceed  three-tenths  of  a 
pound  of  butter  per  bed  per  7;eek.    In  defining  ^'hospitals"  FDA  includes  institu- 
tions y-hich  maintain  and  operate,  in  conformity  v/ith  local  and  state  lav.s,.  organ- 
ized facilities  for  the  diagnosis  and  care  or  treatment  of  hur;.an  illness.  Insti- 
tutions providing  exclusively  for  medical  care  over  period  of  less  than  4-8  hours 
are  excluded. 

£^QLip  AY_  NCTE  _GN^KOC  0LAT5 

In  the  August  21  issue  of  Rciond-up,  ve  told  you  that  shipments  of  cocoa 
beans^hsd*- increased  during  the  first,  six  morrths  of  the  year,  vjith  the  result  that 
Y.'e  could  lool:  for  rore  cocoa  and  chocolate  in  our  stores  and  at  our '  candy -counter^ 

The- rJar  Food  Administration  has  jijst  reported  that  v-hile  present  stocks  of 
Gocoa  beans  -  are  T^eil-  over  25B  million  pounctr  or  about  %5  million  pounds  greater 
than  last  year,  they're  still  substantially  belov/-  the  stock  held  in  this  country 
vhen  Me  entered  the  visr..   Stocks  are.  no-"  s^ifficient  to  supjidy  the  industry  for 
about  five  m:o;iths,  as  the.  present  rate  of  i";anufacture^. 

Importations  of  coroos  riust  remain  uncertain,  because  of  the  need  for  ships 
in;  other,  areas  than  those  from  tihich  v;s  obtain  coco' '  beans-.    Cocoa  and  chocolate 
products  are  T'idely  used,  by  tlig,-: -armed  forces,  as  we  all  knov.'.    So  v'e  shouldn't 
complain- i^-the  candy,  counters  :  aren':t  as  well  stocked  "as  usual' during  the-  holiday 
season,  .  •  -■  •  :   ■  ;  •     ;  '    ■  - 

SOYA.  FOR  ^CCD  ,ANl__g|Eg 

Llaybe  you' ve  heard  "so  m.uch- about  soya  flour ,  grits,  and  mixtures  lately 
that  you're  thinking  most  of  the  soybean  crop  is  t^oing  into  edible  products, 
TJe^ve  h^ard  that' a  rrjfior  has  sprung  up  in  tlie  feed  trade  t-o  the  .effect  that  a  lar^;e- 
percentage  of  the  194-3  production  of  soybean  meal  has  been  set  aside  by  the 
Government  for  processing  into  human  food,  at  the  expense  of  the  protein  c oncen- 
trate- requirements  of  anirial  feedeirsv  '  This  is  incorrect ..  .no  order  to  this  effect 
has  been, Issued.    Furthermore,  it -is  expected -th?:t  the  requirements  for  edible 
soya  ^products  are  expected  to  continue  during  the 'first  quarter  of  +he  19/i.4  at. 
about  the'  same  rate  as  at  'present" ,--T/hich'  'iff -less-  than  itO  percent  of  the  total  soy- 
bean meal  production.  * 

You  broadcasters  T/hose  . program's.., g.o-.  int.o:  this  rural  areas  naght  like  to  make 
a  point  of  passing  this  information  along  to  your  listeners.    You  mdght  remind 
them  that  nev  facilities  for  producing  soybean  oil'  and' T>e-ai  are -being  added,  in 
the  corn  belt.    Processing  facilities  iri  the  South  and  on  the  Pacific  Coast  also 
are  being  utilized  to  provide  the  m'axim.um-  supply  of  soybean  meal  for  all' purposes. 
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IHATIS^IN^THEJIARKETS 

PORTLAND  .  , 

'Loner  temperatures  and  lack  of  sunshine  have  reduced  arrivals  of  local 

fruits  and  vegetables.    Since  additional  supplies  must  be  obtained,  from  other 

states,  the  housev/ife  vdll  notice  a  trend  toward  higher  prices. 

Fruits  ,     ■,  • 

Apples  are  scarce  but  the  prices  are  controlled  by  Government  ceilings, 

Most  fruit  is  packed  loose  in  boxes  and  of  combination  Extra  Fancy  and  Fancy  grade. 

With  the  exception  of  some  lov;  grade  Delicious  and  older  type  apples,  the  lovjer 

grades  are  going  to  processing  plants  to  be  canned  a-s  applesauce  and  jatis,  for  our 

Armed  Forces.    Citrus  fruits,  especially  grapefruit  and  limes,  are  more  plentiful 

but  insufficient  to  meet  demands.     Jobbers  are  thus  limiting  sales  of  one  box  to 

a  customer.  ,  Persimrions  and  Tiom^egrnnates  are  in  good  supply  and  at  reasonable 

price. 

Vegetables 

Celery,  caulif lovjer ,  cabbage  and  squash  are  in  liberal  quantity  with, 
prices  reasonable.    These  vegetables  are  good  alternates  as  far  as  food  value  is 
concerned  for  artichokes,  green  beans,  corn  and  peas  T.^'hich  are  nov;  scarce.  The 
lettuce  supply  is  good  v;ith  prices  still  belovj  ceiling  level.    Green  peppers  from 
Florida  and  Texas  are  nov?  available  though  higher  in  price  than  the  local  varie- 
ties.   Carrots,  turnips,  beets,  swiss  chard,  mustard  greens  and  parsley  rem.ain 
plentiful  and  no  higher  in  price  than  tv/o  or  three  ?;eeks  ago,,.  ■  White  onions  are 
scarce,  but  green  onions  are  available  and  the  tops  miay  be  put  to  good  use  as 
seasoning,  /    .       .    .     ■.■     ■  -. 

SAN-_£lS4NClSC0  .   .  .. 

Fruits 

First  Navel  oranges  of  the  season  T/ere  featured  this  Y/eek  on  v;holesale  mar- 
kets.    As  the  harvesting  progresses,  the  shortage  of  oranges  should  be  gradually 
diminished.     Grapefruit  is  arriving  in  greater  volum-e  from;  Arizona  and  the  Im- 
perial Valley  of  California,    Apples  rem^ain  unchanged  in  supply  with  Northwestern 


varieties  selling  at  about  ceiling  prices.  Casabas  will  be  available  for  a  few 
more  weeks,  ^vocados  are  plentiful  with  prices  slightly  lov;er  than  a  week  ago. 
Vegetables 

There  has  been  little  change'  in  vegetable;  prices /during  the-  past  week. 
Eggplant,  peppers  and  snap  beans  have  shoY.Ti  slight  advances.     Tomatoes  are  still 
plentiful  but  showing  the  effect  of  cold  weather. 
LOS  AKG3LES 

Most  fruits  and  vegetables  are  st  the  high  prices  prevailing  recently. 
Cranberries  are  double  the  price  of  last  year.     Stretch  the  cranberries  by  making 
a  gelatin  salad  and  adding  celery  and  ground  oranges^,    pumpkins  are  .three  times 
the  1942.  price-.:  -lie'ftover  stev/ed  pumpkin  can  be  stored  .in  -the  refrigerator  and 
used  later  in  drop  cookies  and  doughnuts.-    Or  substitute  squasii,  sweet  potatoes 
or  carrots  for  the  pumpkin  pie.     Celery,  as  an  exception  is  20  percent  lower  than 
last  year . 
Fruits 

After  the  ceiling-  was-  established  on  itorthwe stern  apples,,  receipts  of  most 

red  apples  have  be§n  slight.     Mode r^ite  supplies  of.  pippins,  and  bellf lowers  are 

coming  from,- Tiiats.bnYille'.    .-Increased  supplies,  of  avocadoes  of  the  Fuerte  variety 

;have'  ■re4ulted  in  s lightly -Ibvver  p^rice^..     Grapefruit  and  oranges  hold  at  ceiling 

■W'it.h-  Naye-l  orange  s.  from- Tula  re  county  star-ting  -to  arrive..  

Vegetables  ;.        .    ,  ■   ■  .  .x- ;    rvin.:  ^nlLf;-:-.. 

Asparagus,  broccoli,  articiickes,  brussels'  sprouts,  greens  and  turnips 

are  about  the  only  vegetables  selling  at  fairly  low  price.     They  are  good  sub- 
stitutes for  the  more  scarce  beets,  carrots,  spinach  and  green  onions.  Rutaba- 
gas are  coming  from  Washington,  Minnesota  and  local  districts.    '{Je'lery '  is  ,a;lso 
moderately  priced.     Good  snap  beans  are  high. 


POINTS  ON  PORK  flEDUCED 


As  you  knoB,  OTA  has  reduced  the  point  value  of  all  pork  cuts,,  the  re- 
duction going  into  effect  on  Friday,  Noverjber  19.    All  pork  cuts  listed  on  the 
current  table  of  neat  and  fat  point  values  have  been  cut  two  points. .  .Viihich  re- 
sults in  making  several  of  them  point  free.    Taking  the  table  as  a  whole,  the  aver- 
age point  reduction  will  be  one  third. 

We  hope  you  \;ill  make  it  clear  to  your  listeners  that  these  changes  apply 
to  pork  and  100  percent  pork  sausage  only.    The  point  value  of  lard  is  not  affected, 
and  there's  no  change  in  the  sausages  not  made  e::Glusively  from  pork,  or  in  any 
other  product,  canned  or  otherwise,  rationed  under  the  meat  fat  order. 

Another  factor  v;hich  consumers  should  understand  is  that  this  point  cut  is 
for  a  limited  only.    The  action  v?as  taken  for  the  purpose  of  increasing  the  market 
outlet  for  the  relatively  large  quantity  of  pork  now  being  produced.    This  year's 
pig  crop  is  a  large  one,  you  knov?,  and  since  the  TJar  Food  Administration's  action 
in  temporarily  liftihg  restrictions  on  delivery  of  farr^s  slaughtered  pork,  there 
v?ill  be  a  much  larger  supply  available  for  civilian  use.    Lowering  the  ration 
points  on  pork  and  pork  products  is  an  example  of  the  flexibility  of  control  over 
the  flow  of  food  to  consiomers  afforded  by  rationing, 

CIVILIANS  GET  MORE  GAIIl'ffiD  FOODS 

The  Far  Food  Administration  has  just  announced  the  release  of  about  2  l/2 
miillion  cases  of  canned  grapefruit  juice  from  Governnient  held  stocks,  to  be 
offered  for  civilian  purchase  within  the  next  few  \.'eeks.    This  juice  purchased 
from  the  194.2-4.3  pack,  is  made  available  through  an  adjustm.ent  in  Government  re- 
quirements.   It  is  comdng  into  the  market  at  a  tim:e  when  homemakers  are  particularly 
glad  to  get  foods  rich  in  vitamdn  0. 

Civilian  supplies  of  several  other  foods  X7ill  be  increased  soon  also,.,, 
namely  canned  pineapple,  asparagus,  corn,  pumpkin,  spinach,  and  figs.  Exact 
amounts  of  each  to  be  available  have  not  been  given,  but  it  is  expected  that  it 
will  be 'a  substantial  quantity. 

It  ^dll  be  very  helpful  in  meeting  civilian  food  needs  to  have  these  items 
come  to  the  market  at  a  tim^e  when  supplies  are  lowest  on  fresh  fruits  and  vege- 
tables.   As  you  know,  it  is  the  policy  of  the  Food  Distribution  Adr.inistration 
to  make  available  to  civilians  all  possible  supplies  of  food  not  actually  needed 
for  direct  \/ar  requirements. 
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WESTERN  REG-ION  FDA  FOOD  SUGGESTIONS  #37 


Planning  n-,enus  which  aro  er.sy  on  the  pocket  book  and 
vjithin  the  limit  of  ration  points--is  a  problem,.  -This 
week  the  market  looks  brighter  especially  for  ,  those  v;ho 
like  eggs.    Here  are  a  few  suggestions  to  help  in  plan- 
ning Tieals  lovj  in  points  and  rich  in  food  value. 

•)(-   *   -X-   -X-   -^^   ^-   4f  -X- 

Eggs  To  The  Market  reports  are  that  Grade  B  and  H'.edium  eggs  are  in  abundant 

supply  on  the  T.'est  Coast. 

HouseT-'ives  take  advanta,ge  of  this  I    They  furnish  protein  of  ex- 
cellent quality., .  are  rich  in  iron,  calcimii,  phosphorus  and  also 
■  provide  vitardhs  .A, "  E,  G,  and  sor  e  D. 
They  are,  important  to'  any  diet  use  them  often. 

Ways  To  Fix  Eggs   _  .  ' 

Use  eggs  in  scalloned  dis" es. 

They  m.ake  attractive  garn_shes  for  salads  or  creamed  dishes,  either 
■'    in  slices  or  grated  to  add  color,  not  to  mention  the  food  value. 

Separately,  eggs  combine  vith  other  foods  to  make  delicious  sal^adg... 

Vegetable  or  dessert  custards  are  another  means  of  using- eg.g.s -In 
the  menu.  ■  " 

Things  To  Remenber  

Like  meat  eggs  have  a  satisfying  flavor  and  st&;"ng  pov.'cr. 
.  Egg  v.'hites  can  be  kept  for  a  short  peri.od  of  time  if  placed  in  a 

iar  and  covered  v'ith  a  tight  lid. 
.  Egg  yolks  should  be  stored  in  x?ater  but  .just  for  a  short  time.      •.. ' 
.  For  better  storage  drop  the^^^  into  boiling  v.'ater  and  cook  until--' 

hard,  then  use  as  a  garnish  on  salads  and  creamed  dishes, 
.  Eggs  are  greater  in  volume  'v.'hen  v/armed  to  room  tem.perature  before 

beating.  .  .. 

RECIPES 


Cream6d_  Egi:s_0n_  Patty_Shell 

6  hard- cooked  eggs  patty  shells 

2  c.  medium   vhite  sauce 

Put  yolks  of  hard- cooked  eggs  through 
a  ricer.     Cut  ivhites  into  small  cubes. 
Add  the  egg  mixture  to  the  white  sauce. 
Mix  well  and  serve  hot  in  patty  shells 
or  on  toast. 


§E5^£i^ h_  Rice  and  Baked  Eggs 

sggs  ^  c.  bread'  crumbs 

Spanish  rice    2  T.  grated  cheese 

Use  your  ov/n  favorite  recipe  for  Span- 
ish rice.    Arrange  layers  of  rice  in 
a  grea  sed  casserole.    Lake  dents  in 
the  rice..  Break  an  egg  into  each  dent 
sprinkle  x'ith  bread  crur  bs  and  grated 
cheese  and  bake  in  a  moderate  oven 
350°  until  eggs  are  set.    About  15 
r inutes . 


Scramble d  Egg^  Toas ;^T.'iches 


Place  a  r.ound  of  scrambled  egg  on  .  • 

toast  -  cover  rdth  a  thin  slice  of 
cheese.    Put  under  the  broiler  until 
the  cheese  in  bro^'ned  and  melted. 

Carrot  Custard 

3  eggs  3c.  milk 

. .    .  ■•  li-  c  grated  cooked  carrots 
:  3  T.  butter  or  margarine 
1  t,  salt 

Beat  the  eggs  sli£^  tly,  add  the  carrots 
and  other  ingredients,  pour  into  a 
greased  baking  dish,  place  on  a  rack 
in  a  pan.  of  hot  vater,  and  bake  in  a 
r oderate  oven  for  about  1  hour,  or 
until  the  custard  is  set  in  the  center. 
I.  ade  into  a  ring  and  the  center  filled 
^  ith  a  green  vegetable  .r.akes  an  attrac- 
tive dish  to  serve. 

these  v;ith  plain  omelets^ . 

,  Vegetable  sauce   -g-  c,  cooked  vegetables  added  to  a  mediun.,  vhite  sauce. 

,  Fish  sauce  .     '   .  . 

,  Cheese  sauce  ■ 
,  Jelly  ,  .      •   .  ' 

Source  of  I.^aterial 

Aunt  Sar.r.y's  Radio  Lecipe 
Egg  Dishes  In-Lov-Gost  t.eals 


Variations  For  Plain  Cr.  elets  -  Serve 
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1H_THIS  ISSUE  ■  ■  ■ 

£25DS_IK_THE_i2r2il- V- v-I^o^^  ^'ooc^  items  inhich  have  soi;.e 

special  interest  for  western  hoiXieraakers . 

-jf    ^      '  ■ 

■   ■  Wl!±Ei^' •  •        food  that's  aluays  neT'JS . .  . , this  tine  the  story  is 

pretty  coirplete  on  the  v/hys  and  v/herefores  of  Ttartire  butter  production  Q.nd 
marketing. .it  should  help  you  to  ans?/er  your  listeners'  questions  and  to 
tell  them  .hoK  they  can  help  the  situation.  .... 

->;-     ^     -x-  ■ 

.^2Q5_,SyR)5iI- •  •  • 'P^ssults  of  this  survey  may  pive  broadcasters  scr.e 
ideas  about  the  type  of  information  that  homemakers  need  to  solve  some  of 
their  vjartimie  food  buying  and  cooking /problems , 

^-    ^-  -x- 

■  L-X-XiLiin^ JiFL.DRirii§.  J/hile  the  intensive  drive  in  the 

Food  Fights  For  Freedom,  and  Homie  Front  Pledge  caripaigns  ??ere  set  for  November, 
local  activities  are  still  going  on.  ....and  cooperation  in  food  remains  a 
for-the-duration  job  for  the  heme  front... 

¥    -x-    ^-  '  ■ 


I    US  Department  of  Agriculfure 

rood  Distribulion  Mministration 
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FGCDS_I?I_TI^  NEI:S  1!I  TKE  Y'ELT 

EUTTSP.  Situation  Terrains  ti£^ht  in  terms  of  supply.    Fluid  nilk,  crean,  and 

Vi'hole  r.'ilk  pov;der,  because  of  r^cre  favorable  ni-ice  returns,  continue 
to  draf;  supplies  avay  fron  butter. 

Broadcasters  can  help  hoiusrakers  by  continuing  to  suggest  v.'ays  to 
stret-'h  butter,  and  spreads  vhich  can  take  its  place.    Uhen  butter 
consur:ption  is  ae creased,  it  is  important  to  serve  i.iore  of  other 
foods  containinf  Vitanin  A. 

POTATCEG ...  .Broadcasters  nay  continue  to  recoriinend  daily  use  of  potatoes,  sv/eet 
or  Irish,  in  vjinter  r-.enus.    Supplies  v.'ill  be  arple. 

EGGS  You'll  roner.-ber  last  week  '.'e  sur^^ested  the  need  for  r.  ore  consunmtion 

of  Grade  E  and  I  ediuj;i  egrs,  as  these  grades  in  super-abundance  on 
T7est  Coast. 

T'astern  States  (Calif-Ore- 'ash-Ariz-I.'ev-'-yo-I' ont-Idaho-Utah)  pro- 
duction f or  first  ten  months  of  this  year  is  U  billion  71  r.illion  , 
eggs           an  increase  of  9  percent  over  same  period  last  year. 

Iv.ILK  Fluid  r.ilk  conservation  order  is  operating  in  Tacoir-a,  Spokane, 

Seattl.e,  Portland,  San  Francisco  Bay  Region,  Sacranento,  Los  Angeles, 

San  Diego,  Phoenix  also  operating  in  sr.aller  areas  v:ith  acute 

prcblen.s  -  Stockton  and  San  Jose,  California. -and  cn  December  1 
goes  into  effect  in  Fresno.    I  ilk  order  lii  its  fluid  r.ilk  sales  to 
100  percent  of  June  base.  - 

Need  to  curb  extensive  increase  in  fluid  rilk  ccnsuj..ption  is  urgent. 

•  Trestern  increase  ha's  been  higher  than  for  rer,t  of  the  nation. 
Point  is,  ve  can't  drink  up  all  the  milk,  and  at  the  same- tin.e 
expect  to  have  plenty  of  butter.    To  obtain  sup-jliev-^  of  povjdered 
milk  for  direct  war  needs ^  ana  adequate  supplies  of  butter  for 
civilians,  plus  arry  and  sr.:all  lend-lease  shiprents,  \^'e  all  have 
to'  cut  bsck  our  in:  Ik  dri  nking  to  levels  of  Inst  Juno  —  and  ]earn  . 

■  to  refrain  fror.  running  to  the  corner  store  for  an  extra  quart  .. 
nhich,  with  careful  planning,  we  can  got  along  without. 

SOYEEAIIS. .rhile''?.oybean  supplies -in  i  any  T;estern  food  stores- '^ay  not  bo  too 
extensive  as  yet, -grocers  v;ill  undoubtedly  be  more  ::ntorented  in 
stocking  this  product  if  they- I'.nov;  oheir  custcr„ers  v.-ant  it.    The  sax  e 
goes  for  soya  flour  and  grits,'    A  riound  of  roya  flour  contains  as'' 
much  protein  as  2^;  dozen  eggs,  or  l-?-  gallons  of  r.ilk,  or  2  pounds  of 
neat.  (Note:    Co^^ies  of  "Cooking  irdth  Soya  Flour  and  Grits"  are  still 
available  for  your  listeners.    You  r.r.y  order  r.  supply  from  1  arketing 
Reports  Division,  FDA,  L"21  I  arket  Street,  San  Fr.':.nciscc,  Calif.) 

SQUASH  Federal-State  I  arket  reporter:-,  indicate  a  "break"  in  the  California 

market  on  Gur..i:er,  It.'  lian  and  yellow*  croo]:neck  squash,  I'ith  very 
ar^-'-^le  surnlies  corlm:  to  both  Tan  Frnncisco  and  Los  Anr-eles  vholesale 
markets,  and  prices  going  dcvn,    Eroedcacters  right  suggest  i  ore  fre- 
quent use  of  the^e  vegot&ble'B  v.'hrl.lQ  looel  ruppliec  are  go6d  and  pricec 
are  Lttre.ctivs  to  consumerf:, 
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•  FACTS  BSH1?1D_TE£  BUTTER  SITUATi  ON 

You're  probably  hearing  and  reeding  a  good  deal  about  the  butter  situation. 
.'Shortages  in  some  areas ..plenty  in  others .  .-.goyernnient  purchases ..  .an. ount  avail- 
able for  civilians ...  cor.'parisons  of  butter  production, .  .and  so  forth.     It's  quite 
possible  people  are  asking  you  questions,  by  letter  and  phone,  which'  you're  try- 
ing to  ansTJer  on  the  air.    T  xi-h  the  hope  that  some' background  rraterial  ray  be 
helpful  to  ycu,  x'e've  checked  carefully  the  information  recently  issued  by  the 
Office  of  T'ar  Information  and  the  War  Food  Adr;iinistration. 

Fp.^'BS^.^-.  ?.^F.^J^.9:P..??F..  ^l^^.^^.^Of-'i^  ^^^}    ^he  194.3  production  of  butter  '-'ill 
average  16  pounds  a  year  per  person^  about  half  a  pound  less  than  in  pre-'.'ar 
years.    About  3^  pounds  of  this- are  being  sent  to    our  arr.ed  forces  and  our  Allies 
and  about  1^  pounds-  are  consumed  in  hotels,  res.taurants  and  other  public  eating 
places.    Th,is  leaves  ah  average  of  11  pounds  per  person  for  household  use. 

Butter  Unevenly  Distributed;     It  is  no^.'  clear  that  the  original  point 
values  on  butter  were  set  too  lov/„    ^-hen  only      points  v;e.re  required  for  a  pound, 
the  demand,  even  under  rationing,  v;as  higher  than  the  supply  available.  This 
was  what  kept  much  of  the  butter  in  or  near  heavy  producing  areas... it  did  not 
pay  to  ship  the  butter  to  deficit-producing  sections  of  the  countiy  ^'Jhen  it 
could  be  sold  so  quickly  nearby.    Furthermore,  many  snail  tov/n  and  rural  families 
in. the  heavy  butter  producing  sections  of  the  riddle  west  raise  and  slaughter 
t-heir  own  meat.    This  liieans  that  they  can  afford  to  spend  r.ore  of  their  ration 
stamps  for  butter  than  their  city  neighbors  can..  "  . 

Why  Hot  Ration  Butter  Separately?      The  foregoing  brings  up  the  question 
of  separating  meats,  fats  and  oils  from,  butter  in  the  rationing  program.  There 
are  several  objections  to  doing  this,    (considering  the  hom.er.aker  first,  it  would 
m.ake  the  rationing  system,  less  flexible.    She'd  no  longer  have  so  much  choice 
in  the  spending  of  her  brown  stan-sps.    Also,  it  would  doubtless  mean  an  increase 
in  the  point  values  of  m^eat,  since  m:ore  stamps  T^ould  be  available  to  spend  for 
.this  :Com:modity.     It's  quite  possible  also  that  another  ration  book  v.^ould  be  re- 
..quired. 

Then  there's  the  additional  burden  which  would  be  placed  on  our  half- 
million  food  retailers,  as  \iell  as  on  the  thousands  of  vjholesalers ,  . and  on  the 
banks  which  handle  the  ration  banking  system..    Furthermore,  meat  packers  who 
sell  butter  as  ¥jell  as  r.^.sat  v?ould  have  to  separate  their  -distribution  and  ration- 
ing systems,  ....... 

S2lU:119A  B:4jiter_is_the^^^  From  a  high  of  202  million  pounds  of 

creamery  butter  produced  last  June,  we  went  down  to  IGO  million  pounds  this  month. 
It  should  be  pointed  out  that  there  is  alw'ays  a  seasonal  decline.    J.n  June,  96 
million 'pounds  were  set  asiae  for  goverrir;.ent  purchase,  but, during  the  six  months 
of  low  production  beginning  Cctcbe.r  1,  none  ii  to  be  taken  by  the  Governmient. 
According  to  latest  estimates,.  Becemiber  production  of  cr&ai..ery  butter  will  be 
105  million  pounds,  Jc,nuary,  110;.' February,  105;  and  l  arch  120. 

Prospects  for  further  increases  in  butter  production  are  not  bright. 
They  depend  primarily  on  increased  production  of  r  ilk,  and  on  putting  r^ore  cream 
into  butter.    Feed,  labors  and  other  problems  affect  hllk  production,  however. 


1  aterial  cuts  hsva  been  r.  ade  in  the  ccnpioi.ption  of  ice  crear:,  condensed  and  6\-a- 
porated  milk,  and  cheese,  tc  provide  riore  cream  for  Raking  butter,  and  r.ore  skim 
n.ilk  for  raking  dried  skir  r.ilk.     Pasic  civilian  needs  are  barely  beinr  n.et  in 
several  instances,  so  it  \:ouldn't  be  T;ise  to  aivert  r.ore  i.iilk  fror..  these  products. 

Consiir-er^Lilk^  Ij".9.}!-M  k^..  ^^-''.'^..Rs.SQi''^.'.    A  cut  in  the  sales  of  ;vbole 

nilk,  so  that  nore  crean;  v;ould  go  into  the  li.anuf acture  of  butter,  rifht  require 
rilk  rationing  to  consiyr.ers.    This  vill  be  done  onlv  as  a  last  resort.    L  ilk 
rationing  v/ould  be  e:;:pensive  and  difficult  to  adriinister. 

Other^  Fats  and  Spreads  are  Available ;    Production  of  r argarine  is  far  above 
pre-r?ar  levels.    There  is  lauch  r.ore  peanut  butte"  available  too.    Processors  of 
jellies  and  j'ar!s  have  received  increased  sugar  alloi/ances . 

5SIl.'.i.-J'22Z£®-\  ^iJ^'.??',  ^2P^.9®§.  o£..y2:!^£l-^^_4-*.    ^^^''•^  right  also  point  out  that 
v'hen  butter  is  scarce,  it's  advisable  to  eat  r  ore  foods  T'hich  contain  Vitsir  in  A, 
such  as,  liver,  egg  yolks,  cheddar  cheese,  toratoes,  kale , ■ escarole,  broccoli, 
spinach,  beet  and  turnip  tops,  carrots,  squash,  sweet  potatoes,  and  punipkin. 

I  .ore  People  are  Buying  I  ore  Butter:    Sore  of  the  so-called  butter  shortages 
are  partly  the  result  of  svollen  vartir.e  incor:es.    1  any  people  v;ho  haven't' been 
able  to  buy  ruch  butter  in  past  years  are  ncvr  trying  to  bu\^  it  regularly.  Then, 
there  are  nah^;-  others  v;ho  are  trying  to  get  r.ore  than  ever  before. 

Hpy  t  uch  Butter  is  Going  Abroad?:    Since  larch  1941?  about  60  nillion 
pound?  of  buttei-  ''^ave  been  shipped  tc  our  Allies.    For  the  12  nionths  beginning 
October  1,  194-3,  65  r.illicn  pounds  have  been  allocated  for  siiipnient  abroad,  re- 
presenting a  little  r ore  than  3  percent  of  the  total  allocable  supply.    Of  this, 
64^  r.illicn  pounds'  v;ill  go  to  the  Russian  Arr.y. 

TJe  hope  this  information  v.'ill  give  you  sor.e  of  the  ansvers  for  your 
listener?. 

HCi  i:  F?cCrIT_FCOD  DEISTS  '  ' 

Even  though  !Joverber  has  been  the  key  r.onth  in  the  Food  Fights  For  Freedom 
carpaign,  and  the  period  during  \'hich  r.any  thousands  of  the  hone  front  pledge 
carpaigns  have  flourished,  these  drives  are  not  over.    Food  is  a  v^eapon  of  v.'ar,  . 
and  it  will  continue  to  be  one  just  rs  long  as  the  rar  lasts.    Rationing  and 
price  control  are  irpcrtant  factors  in  raking  .food  an  effective  weapon.  Thus, 
ever^'-ono  on  the  hore  front  rust  continue  to  cooperate  in  these  tT.'p  carpaigns  not 
only  as  a  patriotic  duty,  but  for  his  .  oT'n  good. 

Ti'e've  just  received  a  report  that  over  13  rillion  hcr.'-e  front  pledges  have 
been  cigned,  and  they're  still  coring  in.    Pledges  are  being  signed  in  stores, 
theatres,  churches,  schools.    In  a  SjTacuse,  V.  I.,  housing  project,  each  tenant 
vas  asked  to  sign  the  pledge  v^hen  he  paid  his  rent.    HoighbprhoOG  leaders  have 
gone  fror  hor.-s  to  hore  rdth  pledges  to  sign. .  .rallies  of  various  ■t2/pes  have  been 
held.  ..a  v/or.an  in  Rutland,  Verno.nt,  confined  to  her  bed  r;ith  a  broken  back,  has 
conducted  a'  private  campaign  fror.  her  hore. 

fladio  Stati-cns  have  done  fine  \  ork  in  rupporting  the  car.paign.  Station. 
^IIJD,  at  Gar;^,  Illinois,  vorked  with  the  Junior  Char.ber  of  Ccrnerce  in  sponsoring 
t\.o  15-riir>nt.e  .forur.  programs  discussing  tho  purposes  of  the '  dbnpeign. 


station  IvELO,  Sioux  Falls,  South  Dakota  presented  infornation  about  . the  HoRie 
Front  Pledge  campaign  on  its  daily  vjon.an's  program,  and  made  an  appeal  to  lis- 
teners to  write  in- for .  pledge  cards.    T.'laen  the  signed  pledf^es  v;ere  returned,  a 
v'indo?;  sticker  \/as  sent  to  the  listener,  and  each  day  the  names  of  those  signing 
pledges  v.'ere  read  over  the  air.     These  are  only  tvjo  of  m.any. 

Perhaps  this,  will  give  you  somiS  ideas,  in  case  the  campaign  is  still 
under -v.'ay  in  your  community.    If  it's  not  even  started  yet,  you  md.ght  like  to 
give  it  a  push  j.n  the  right  direction. 

FQODJJRVEY^RESyLTS 

TJe've  just  seen  the  results  of  a  recent  nation-wide  survey  on  buying 
, habits,  food  vaste,  and  conservation,  conducted  uith  a  group' of  t^'plcal  American 
hojusevi/ives .    .This  group  i/as,  carefully  selected,  with  consideration  given  to 
geographical  location,  conmiunitj'  size,  age  and  incor.,e  brackets,  occupations  and 
family  size,  and  m^ay  be  considered  a  really  representative  cross- section.  It 
p:'ay  help  you  in  yovir  program,  planning  to  knoi'.'  som.e  of  the  problems  these  vjomen 
reported.    Radio  broadcasters  are  a  chief  source  of  mf oCT.ation  and  advice  in  ' 
.li.any  -a  household  these  days.    You  may  want  to  slant  some  of  your  programs  in  the 
direction  of  these  particular  difficulties. 

2liZiM_l^!MM_ifeX®_5h§AC§^^     Just  as  a  riatter  of  inforriiation,  here  is  ■  a 
general  outline  of  the  change  in  food  buying  habits  since  the  war.     There vas  a 
greater  change  in  r.:eat  biiying  than  in  am/  other  com:modity,  though  other  foods 
•followed  closely.    They're  shopping  in  more  stores,  too,  and  are  more  concerned 
v/ith  a  better  selection  of  food  than  with  prices.     It's  interesting  to  note  that 
raore  than  half  the  v'or.en  interviewed,  vihen  tHe^^  experienced  d.iffiGulty  in  get- 
ting fresh,  'meat,  si.ibstituted  another  product.        It-  appears     that  the  many 
suggestions  which  have  been  made  for  n.eat  alternates  have  been  helpful.  Still 
more  would  be  welcome  though,  we  believe,  because  31  percent  of  those  v/omen 
reported  that  they  went  without  when  they  couldn't  get  fresh  .rneat . 

ll2P.^ Ji-S:S t e_a nd  Tha_^^  The  survey  relating,  to  food  waste 

and  conservation  started  out  with  a  question  as  to  whether  or  not  i/.'e,  as  a 
nation,  waste  food.    The  ans\;er  of  more  than  91  percent  of  wom.en  interviev/ed  was, 
emphatically,  "yes".     The  m:0st  im.portant  method  of  conserving  food  in  the 
opinion  of  about  half  of  them,  is  the  preparation  of  reals  with  forethought 
regarding  the  use  of  leftovers.  .  '         ■.  •■ 

A  great  many  of  themi  felt  that  it  was  ir. possible  to  avoid  food  waste 
occasionally,  and  that,  dinner  is  the  r.ieal  v;hich  is  the  r..ost  frequent  source  of 
waste.    That  makes  planned  leftovers  obviously  very  important  indeed. 

The  m.ost  imiportant  cause  of  food  waste  was  food  spoiling  before  it  can 
be  used  up. .  .and  bread,  v/as  at  the  top  of  the  list  of  foods  r.:ost  frequently 
Toasted.     This  is  a'  cue  for  you  to  hunt  up  all  the  recipes  you  can  find  for  bread 
stuffings ,' 'scalloped  r:ixtures,  desserts ..  .and  all  sorts  of  delicious  dishes  , 
using  bread  or  bread  crumbs*     In  one  cook  book  alone,  we  found  18  variations  of 
bread  pudding,  all  of  which  sound  good  to  us. 
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Hon;frr.akers_  ReQuest_Inf^^  The  five  principnl  types  of  inforr.ation 

regarding  food  conservation  which  these  v'orf.en  wanted  \;ere  listed  as  follov;s,  in 
order  of  in^portance:  hcu  to  use  leftovers,  ho\;  to  use  food  to  its  fullest  nu- 
tritive value,  hov;  to  proportion  food  for  fanilies  of  various  sizes,  hoi/v  to 
preserve  food  v.'ithout  refrigeration,  and  hot;  to  store  fcca  in  the  refrigerator. 
k  majority  of  then,  also  .stated,  that  : they  vould  like  to  have  recipes  calling  for 
the  :u&e  of  parts  of.  fruit  or  vegetables  v.'hich  r.ight  son.etin.es  be  throvm  out.... 
■such  as  apple  peelings,  orange  rind,  beet  tops,  etc. 

Lore  than  one-fourth  of  the  i^;onen  intervievjed  stated  that  they  vere  hav- 
ing "difficulty  Raking  rartime  dishes  look  attractive. 

■  -I- 

Inf  ornation  About  the  Basi_c_  Seven  Needed;    YJhen  asked  vrhether  the^'  oTJned 
a  Basic  Seven  Food  Chart,  nore  the.n  three-quarters  of  ther.  ansv/ered  "no"...  but 
nearly  all  of  ther.  expressed  interest  in  it.     Err.phasis  on  the  planning  of  n.eals  ■ 
according  to  the  Basic  Seven  doubtless  vill  be  helpful.  > 

\ 

rTe  asked  the  farr  ers  of  the  nfition  to  produce  more  food,  and  they're 
certainly  answering  the  call.    A  record  supply  of  livestoclr.  is  con.ing  to  n.arket 
nov.::  That  ccndi.tion- has  led  the  War  Food  Adr.inistration  tc  susDend  slaughter 
quotas  for  an  indefinite  period.    The  anno-mcerent  of  thi?  suspension  was  rade 
on  Nover:ber  23,  and  affects,  any  packer  or  butcher  v;ho  holds  a  governn  ent  slaugh- 
ter license. 

You  doubtless  re;:er.ber  that  the  original  suspension  order  lifted  lir.iita- 
tions  on  slaughter  of  rieat  for  civilians  through  Septer^ber  and  Cctober.  Then 
there  vas  an.  extension  to  Decer.ber  1,  and  the  ner.'  order  r;eans  that  livestock 
ray  be  slaughtered  for  civilian  use  \;ithout  liritatibn  until  further  notice. 

■  ^Slgl^ -j^^jOlITlRATI  OJ^STAIj.  PS 

.    The.recer.t  relaxing  of . restrictions  on  farm  slaughter  of  hogs  and  delivery 
of  the  ireat  t:ithout  a  license  or  periiit,  for  a  lin.ited  period,  r.ay  bring  about 
a  r.  isunders'tandi:ng  r-jgarding  ration  star.ps.    it  '.;ould  be.  i^ell  for  you  to  v.'arn 
your  listeners  that  they  are  required  to  give  ration  str.r.ps  for  r.eat  they  pur- 
chase directly  fr or. -a  farmer,  just  the  same  as  thougl:  the\'  bought  it  in  a  store. 
Cthen.'i&e,  it's  a  black  r-arket  purchase.    Remember  that  definition  v;e  gave  you 
sore  'time  .ago. .  .a-black.  market  is  a  transaction,  not  a  place. 

.  RAnc;;I  PCIIJTS  FOP.  TASTE  FAT  '  '  • 

You've  doubtless  heard  about  the  ne'.;  incentive  offered  to  house' 'ives  to 
save  fat  for  salvage. . .the  story  broke- too  late  for  us  to  get.it  into  last  week's 
Roundup.    For  the  cake  of  having  it.  on  record,,  hovoyer,  we'll  rer.ind  you  that 
beginning  December  13,  m^at  dealers  v.'ill  give,  two  points  per  pound  . for  fat  turned 

in  to  thorn  this  is  in  aadition  to  the       per  pound  they're  giving  already. 

Two  one-point  bro'.m  stanps,  which  are  usr-.blc  loose,  T.'ill  be  given  at  present. 
Fhen  the  hew  ration  tokens  are  issued,  they'll  be  us«^d  instead  of  the  starips. 

This- ought;  to  be  a  roal  incentive  for  the  v.'omen  who've  been  careless  about 
-saving,  fat.. , or.- heod less.  rr;gard:ng  tho  irportancs  of  this  form  of  salvage.  I.'hy 
don't  you  remind  then  frequently  of  the  importance  of  fat  salvage .. .you  have  an 
important  new  argurent  in  its  favor  nox:* 


Best  Buys  in  Fres^h  I'ruits  and  Vegetables  Current].y 
'       •   ■  .  .      Available  on  the  West  Coast  .  .        ,  ■  . 

Foods  found  in  Basic  Seven  groups  1,  2,  and  3  can  be  purchased  i.n  liberal  quan- 
tities in  v.'est  coast  retail  riarkets.    That  r.ieans  your  family  faces  no  shortage 
of  necessary:-  minerals  and  vitairdns  in  the  daily  meals.    Where  there  are  shor't- 
ages  of  certain  fruits  and  vegetables,  substitute  another  in  the  saipe  groupo 
For  example,  T.'hen  spinach  is  lir^ited  get  dai.ly  Vitamin  A  requirer._ents  from, 
other  yellov;  and  green  vegetables  such  as  squash,  pmrpkinj  svjeet  potatoes, 
carrots,  miustard  greens,  broccoli,  or  Brussels  sprouts  v;hich  have  been  liberal 
on  all  the  rrarkets,  ■    "   '  ■   '         '  . 

PORTLAi©  ...  ^  ■ 

There  are  not  man;/  low  priced  fruits  or  vegetables'' left  on  the  r;arket 
because,  the  homegrpxin  season  nears  an  end<,    The  out-of-state  receipts  include 
peppers  fror-  Florida  and  Texas,  cranberries  from  I  assachusetts,  and  Washington-^ 

in  addition  to  Cregon  supplies  — ^  grapefruit  frop  Texas,  Florida  and  Arizona, 
and  oranges  from  Calif ornia„  ■         .     ,  ■■  . 

The  sup-ily,  of  pum.pkin  is  ample  and  the  quality  is  exce].lent<,    The  smiall 
pumpkins'  are  just  about  the  right  size  for  tro  of  those  pies  that  r.:Other  used 
to  make.    Squash  is  also  olentiful  and  rany  people  use  it'  as  a  pum;pkin-  sub» 
stitute  in  making  pie.     Other  reasonable  buys  on  the  r:arket  are  celery,  cabbage, 
cauliflov/er,  sweet  potatoes  and  bunched  vegetables.,  '  '.  ■ 
LOS^ANGEISS     "     '       •       ■    ,■  ,.  .  -  . 

V  ■  Vegetable s  -  Receipts  of  local  caulifloYJer  are  heavy.  v?ith  tthe  xvholes'ale 
price  about  half  that  of  a  week-  ago,    Cauliflov/er  is  in  Group -3  of  the  Basic 
Seven  F©od  chart.    It  contains. vitamins  A,  B-1,.  C  and  plenty  of ■  riboflavin.  ' 
Riboflavin  helps  the  cells  of  the  body  to  use  the  carbohydrates.,-. fats  and  oxygen 
which  are  carried  to  them  by  your  blood.    So  feature  oaulifibl'/er  in  yOUr  meals 
this  woeke    The  price  of  Italian  squash  has  dropped  4-0  percent  dui'ing  thie  pa^t 


fev;  days.    Cabbage  is  abundant  v/ith  price  near  the  cei?.inc^.    Chard,  rustard  preens, 
turnips  and  carrots  ere  r.oderately  nriccd  and  right  well  be  substituted  for 
.brpccoli,  beanc,  peac,  artichokes  and  brussels  sprouts  fhich  continue  high. 
Tori-atoes  shov:  a  vjide  range  in  quality  after  the  frosts — the  best  toruatoes  are  high 

, /Kith  the  poor  grades  considerably  lov/er. 

■  ..  Fruits  -  Fruits  are  generally  steady  in  price.    Ceiling  prices  hold  for 
Northv^estern  apples  of  Delicious,  Rores  and  Stayr-.an  Finesap  varieties;  grapes  of 
the  SF-paror,  I.  alaga,  and  Ribier  varieties;  oranges;  and  also  grapefruit  from- 

-  Arizona  and  the  Irperial  Valley. 

SAN  fka:igi£co 

Vegetables  -  Prices  are  about  the  sare  or  slightly  higher  than  a  week  ago. 
Snap  beans  are  ur>  tv;o  or  three  cents  a  pound  rith  ]-!racticall;'-  all  of  the  supply 
condng  frcr.  the  San  Joaquin  and  Ccach.ella  Valleys.    Spinach  supplies  were  fairly 
light  lohtil  the  r.ddd]e  of  the  Tieek  and  then  quite  liberal.    Broccoli  in  fair  to 
liberal  supply,  held  at  roderate  prices.    Eanana  and  hubbrrd  squash  are  the  r.ost 
econon.ical  vegetable  buys.    There  are  adequate  supplies,  of  Brussels  sprouts, root 
crops,  first  grade  potatoes,  and  lettuce. 

Friiits  -  The  quality  of  the  nev:  crop  Ilavel  oranges  is  generally''  good,  and 
sizes  have  been  running  rediiur.  to  large.  .  Applies  frcn  the  TJatsonville  area  con- 
tinue plentiful  Mith  prices  at  the  rare  level  prevailing  the  past  tv:o  or  three 
v/eeks.    Persirx.ons  have  been  fairly  liberal  and  thore  has  boen  a  slight  decline  in 
v;holesale  prices. 
\  lAST  J.  I IJUTE_  -'OTES_  C N_  FCTL-  A:ID_  RATI O'T  NG 

\  Nev;  Grf::en  Stayps^^    CPA  announces  that  green  starps  D  E  and.F  in  T'ar  Ration 

IBpok  4.  are  effective  .from  December  1  to  January  20,  1944-.    Green  stamps  A  B  and  C 
\v.'ill  rei-ain  valid  through  Decer.ber  20. 

Lore  Canned  Foods_  fcr  Civildans:    The  T'ar  Food  Adr4nistration  announces  that 
over  2^  n.illion  cases  of  string  beans  and  tor.atoes  set  aside  from  the  recent  pack 
for  Governrent  rcquirerents  are  to  be  released  for, civilian  use.   -This  is  in  line 
with  the  policy,  of  raking  available  to  civilians  any  food  not  definitely  needed 
for  var-  r==nu.i  rer  ents ,  as  soon  ?.s"  tiiis  fact  can  bo  deterjiiined*. 


San  Francisco,  Calif. 
Decsnb-sr  4-?  19^+3 


■      ■        ■     ■      ■  '      '  "IN_THI3_ISSTJE 

RATION  POINT  CUTS  Good  news  on  U;o  scores  for  better  holiday 

eating,  and  for- easier  meal  planning.  ^ 


■  MUTATION  FOR  PRISONERS  OF  YJAR  Red  Cross  adheres  to  the  Basic 

Seven  in  its  food  packages  sent  overseas  to  prisoners  of  war. .. .here's 
information  on  what's  in  these  packages  which  will  give  heart  to  those 
with  friends  and  relatives  imprisoned  bv  the  Axis. 

'    ■  "  ■  ■  "■ " 

PQ^ILTRTJLP^OGRAIlla^^^  are  being  made  to  assijire  civili 

of  325  eg:-:s  apiece  annually,  and  3  billion  800.  million  pounds  of  chicken 
(about  equal  to  I9/43  ) . 


FRESH  FOOD"  SUPPLIES  ..West  Coast  homemakers  continue  to  enjoy  a 

good  variety  of  xvinter  Vegetables,  with  emphasis  on  those  belonging  in  the 
green  and  yellow  vegetable  crass . ..Apples,  oranges  and  grapefruit  are  main 
fruits  on  the  market... To  stretch  both  apples  and  cranberries,  combine  them 
as  cooked-  fruit  for  pie  or  turnover  fillings,  or  serve  plain. 


A  Service 

For  Directors'  of  Women's  P.adio  Programs 


US  Department  ofAgrieuHure 

Food  Disfribulion  Administration 
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FOODS  IN  HIE  MEWS  IN  TIIE  WEST 


BREAD  State  meetings  no\7  being  held  with  bakery 

trade  tliroughout  West  on  Bread  Conservation 
Order  (EDO  l) .    At  San  Franci  SCO  session  for 
Northern  California,  a  member  of  bakery 
industry  indicated  ^TFA  order  had  saved  the 
bakery  trade.     Order  bans  returns  of  bread, 
as  measure  to  prevent  food  waste.  "Con- 
signment selling"  has  resulted  in  return  of 
bread  (unfit  for  human  consumption)  from 
retailer  to  baker;/  annually  containing 
million  pounds  of  dry  milk,  5"^"'  million 
pounds  of  shortening,  6  million  pounds  of 
sugar.     Obviously  this  food  waste  can't  " 
go  on  in  wartime,  so  we  have  FDD  1. 
Homemakers  vdll  probably  be  interested  in 
how  order  affects  them.    I.lore  details  are 
found  on  page  9  and  10  of  this  issue. 

EGGS.  Grade  B  and  Ilediijms  still  are  slow  movers 

in  Pacific  Coast  market  areas.  Suggest 
that  homemakers .  will  find,  these  grades  a 
current  ''best  buy"  in  eggs.    This  will  help 
egg-producers  to  market  what  might  be  called 
a  "surplus"  in  pre-v;ar  days. 

SAUERKRAUT  -..Note  that  while  canned  'kraut  is  now  ration 

free,  Army  is  taking  all  nev;  commercial  pack. 
So  homemakers  whose  families 'possess  appetites 
fori  "Kraut  and  Wieners"  will  vj&nt  to  go  in 
for  some  home  processing. 

SOFT  SQUASH   Even  tho'  it's  December,  both  San  Francisco 

and  Los  Angeles  wholesale  markets  are  re- 
ceiving abundant  supplies  of  v;hite  sammer 
and  Italian  squash.     Broadcasters  in  Cali- 
fornia may  ;vant.  to  suggest  heavier  current 
.  use  .of  these  more  perishable  varieties,  and 
.  .  ..to  include,  them  in  winter  menus  given  over 
the  air. 
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CHANGE  IN  POINT  VALUES  UNTIL  DECEI/IBER 

Here's  a  resume  of  the  information  released  last  Friday  on  the  point 
value  changes  of  both  brown  and  green  food  stamps.  These  nev;  point  values, 
effective  Sunday,  December  5  contain  far  more  revisions  downward  than  otherwise. 

Meat  Rations  Raised  By  Point  Reductions^    The  best  news  of  all,  to  most 
people,  is  that  there's  a  cut  of  from  one  to  three  points  on  all  rationed  beef 
items.     These  reductions,  combined  with  the  ones  made  earlier  on  pork,  increase 
our  meat  ration  for  December  by  somev/here  between  20  and  30  percent,  compared 
with  the.  ration  set  on  November  1.     Incidentally,  most  cuts  of  pork  remain 
at.  the  reduced  value  set  by  OPA  around  the  middle  of  November-,    Practically  all 
veal,  lamb  and  mutton  items  remain  unchanged.     The  reason  for  the  announced  re- 
ductions, the  War  Food  Administration  says,  is  the  substantial  increase  in 
civilian  supplies  of  meat  expected  during  December.  ,  ■  : 

Cheese  and  Canned  Fish  Points  Up;     American  (Cheddar)  cheese  -is  raised 
two  points  a  pound,  going  up  to  ten  poinir^;  cream  cheese  is  increased  three 
points  to  eight  points  per  pound.     The  group  three  classification,  including 
Swiss,  ,  munster,  brie  and  others,  is  up  two  points,  from,  six  to  eight  per  pound. 
You'll  want  to  remind  your  listeners  again  of  the  necessity  of.  v/ise  use  of 
cheese,  one  of  the  most  important  protein  foods.  ■  ■ 

All  rationed  canned  fish,  except  oysters-,  are  raised  U  points  and  now 
total  16  points  per  pound.  Oysters  go  down  one  point however ,  and  now  take 
only  U  per  pound.    Why  don't  you  stress  the  use  of  fresh  fish  whenever  available? 

There's  a  drop  in  the  point  value  of  lard.',  .one  point ..  .vvhich  makes  it 
only  two  points  per  pound.     Shortening,  salad  and  cooking    oils  remain  the  same, 
however,  5  points. 

Items  Hade  Point  Free;     Grr.pefruit  Juice  has  been  reduced  to  a  ooint  value 
of  zero.     It  has  not  been  taken  off  the  ration  list  entirely  because  it  may 
become  necessary  to  give  it  a  ration  value  again.     New  that  this  jesxs  production 
is  about  to  come  on  the  market,  it  was  advisable  to  miove  out  last  years  stocks  to 
make  room  for  the  new  pack.     Citrus  concentrates  were  also  lowered  to  a  zero 
point  value,  but  they  arc  sold  mainly  to  instituttions  and  bottled  drink  manu- 
fact\irers.     This  doesn't  have  much  effect  on  the  homemakers.     Canned  sauerkraut 
was  made  ration  fr'\3  because  the  army  will  get  all  of  the  new  pack.  Therefore, 
only  unrationed  bulk  kraut  and  kraut  in  jars  not  hermetically  sealed  will  be 
available  to  civilians.     Ready-to-serve  soups  i.vere  given  a  zero  point  value  so 
the  old  stock  could  be  quickly  cleared  out. 

Decreases  In  Point  Values  Of  Processed  Or  Frozen  Items;     Three  different 
kinds  of  canned  beans  had  their  point  values  lowered.     Green  and  wax,  soy  and 
all  dry  varieties  (including  pork  and  beans)  v^ere  lowered  one  to  four  points 
for  the  popular  sizes.     The  reason  for  the  changes  was  either  larger  production 
than  was  expected,  or  the  movement  was  slower. 

One  size  of  canned  vegetable  juice  was  lowered  because  of  the  need  to 
move  the  smaller  sized  cans.     Carrots  were  lowered  because  of  the  heavy  produc- 
tion, and  spinach  because  of  the  slov;  m.ovcment. 
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There  was  a  general  DOint  reduction  in  nore  than  a  dozen  of  the  frozen 
fruits  and  vegetables.- 

Tomato  Products  Increased;     The  point  values  of  tomato  soup  as  tomato 
■sauce  (containing  over  five  percent  dry  solids)  and  tomato  sauce  in  packages 
'with  cheese  ^vere  raised  in  order  to  slow  do^vn  the  fast  movement  of  these  foods. 

PRI30:^gR  OF  VJAR  PACKAGES  PLANNED  AROUND  BASIC  SEVEN 

Did  vou  know  that  t'le  Red  Cross  Prisoner  of  War  Food  Packages  are  planned 
around  the  Basic  Seven?    The  Red  Cross  Nutrition  Service  has  charge  of  the  plan- 
ning of  the  contents  of  these  boxes,  and  their  aim.,  of  course,  is  to  provide  the 
most  nourishjnent  possible  in  concentrated  form.     The  first  of  the  four  principles 
considered  in  selecting  the  food  fcr  there  packages  is  its  health  protective 
value.     Its  familiarity  and  suitability  to  various  Vn^es  of  oeople,  vvit?i  different 
tastes,  com.es  next.     Then  there's  the  problem  of  usability  on  the  spot,  in  the 
form  in  v/hich  it  is  shipped.    Some,  but  not  all,  prisoners  have  cooking  facilities 
available,  so  it's  important  that  none  of  the  food  requires  cooking  in  order  to 
make  it  palatable.    Then  comes  consideration  of  the  keeping  quality  of  the  food, 
under  different  climatic  conditions. 

Each  package  weighs  eleven  pounds  and  contains  a  week's  supply  of  sup- 
plementary food.     It's  more  than  just  food,  however... at  the  Red  Cross  they  call 
it  a  package  of  health  as  ^vell.    You  see,  they  know  that  the  diet  of  most  prisoners 
of  war  is  ver3'-  limited,  and  particularly  low  in  protein,,  fat,  and  protective 
minerals  and  vitamins.     I'herefore,  the  food  is  selected  to  meet,  as  nearly  as 
possible,  the  full  protein,  fat,  mineral  and  vitamin  requirements  fcr  one  week, 
as  set  up  by  the  National  Research  Council.     In  other  v;ords,  it's  assumed  that 
the  prisoners diet  will  be  deficient  in  these  requirements.    As  for  calories, 
each  package  of  food  will  furnish  approximately  2000  calories  daily  (on  the  basis 
of  one  package  per  prisoner  per  v/eek) . 

Actual  Contents  of  Food  Packages;    Fresh  fruits  and  vegetables  are  some 
of  the  foods  which  cannot  be  included,  so  the  minerals  and  vitamins' v/hich  they 
normally  supply  in  the  average  diet  are  orovided  in  other  forms.     There  is  canned 
concentrated  orange  iuice  in  each  box  to  give  the  necessary  Vitamin  C.     If  -vater 
Is  not  available  to -dilute  the  concentrated  orange  juice,  it  can  be  eaten  as_  is. 
It's  thick,  sonethirig  like  raaxraalade,  and  very  concentrated,  so  it  goes  a  long 
way.     If  by  any • chance,  the  concentrated  orange  juice  isn't  available,  ascorbic 
acid  tablets  are  included.     Then,  there's  a  pound  of  dried  whole  milk  in  each 
package,  requiring  only  'wat.er  to  be  turned  into  a  full  gallon  of  milk.    This  is 
canned,  so  that  it  v;ill  keep  well,  and  supplies  much  needed  Vitamin  A  and  calcium. 
The  half-pound  of  processed  American  cheese  provides  more  Vitamin  A,  and  is  an 
important  protein  food,  of  course. 

As  for  meat . . . t-here  are  three' kinds  in  each  food  package,  the  most  im- 
portant nutritionally  being  a  liVer  pate,  or  paste,  made  especially  for  this  use. 
It's  fortified  and  is  rich  in  Vitamins  a  and  3,  iron  and  calcium.     The  other  two 
are  a  pork  luncheon  meat  and  corned  beef,    i'ore  protein  is  supplied  in  the  3-ounce 
can  of  saLmon  or  sardines,  v/hich  also  contains  Vitamin  D,  the  sunshine  vitamin, 
and  some  phosphorus,  helping  to  make  up  for  the  lack  of  eggs. 
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The  bread  and  butter  needs  of  prisoners  of  war  are.  provided  for  by  the 
fortified  biscuits  in  each  box.. .hard  crackers  which  keep  very. well  , in  hot  or 
cold  weather ...  and  the  can  of  butter  or  fortified  narp:arine.     Sometimes  the 
mixture  of  butter  and  cheese,  known  as  Army  spread,  is  sent  in  place  of  the 
butter  or  margarine.     Those  crackers,  incidentally,  can  be  cnmbled  and  combined 
7/ith  milk  and  salmon  to  make  a  delicious  salmon  loaf... or  with  prunes  or  raisins 
to  provide  a  pudding  for  dessert.     (The  prunes  and  raisins  provide  several  miner- 
als and  vitamins  and  are  a  good  energy  food.)    Two  Logan  bars  are  sent  also... 
this  fortified  chocolate , bar  is  the  Army  "D",  or  emergency  ration,  you  know. 

Soluble  coffee  and  lump  sugar,  and  sometimes  cocoa,  are  sent  in  each  box, 
and  occasionally  hard  candies.     Cigarettes  and  soap  are  two  important  non-food 
items  contained  in  each  of  these  prisoner  of  war  packages. 

Special  Types  of  Packa.ges;    That '  s  the  Prisoner  of.  .War  ..-standard  ■  food' 
package  v/e'vo  described, .  .  there  are  several  other  types,  ho^vever.-    The -Invalid 
package,  sent  to  prisoners  who  are  ill,  or  recovering  from  sickness  or  wounds, 
includes  certain  foods  which  are  especially  suited  for  invalids ...  dehydrated 
soup,  bouillon,  and  malted  milk  tablets,  for  instance.     A  chopped  ham  and  egg 
mixture  is  sent  in  place  of  the  spiced  luncheon  meat.    Among  other  things,  an 
instant  chocolate  beverage  powder  is  also  included.  ■  ■■ 

The  Food  P-ickage  for  Infants  was  developed  fairly  recently,  to  meet  the 
special  need  of  babies  born  in  civilian  internment  camps,  and.  the  small  children 
who  have  been  interned  with- their  parents.  This  contains  rauch  more- canned  dried 
whole  milk. .  .enough  to  make  two  gallons  of  liquid  milk.  '.It  also  supp.lies  ■  a  pre- 
cooked cereal,  3  strained  :fru3:ts>  5  chopped  vegetables,  sweibaek.,.  2  canned  soups 
(vegetable  and  liver)  orajige  .coricentrate,  granulated  sugar,  co.d  liver  ■  oil 'cap- 
sules, castile  soap,  and  albolene,  an  oil  used  in  the  care  of  small  babies. 

The  Christmas  Package  is:. one  which  .we've  heard  more  about... one  which  a 
good  many  Am.ericans  will  be  receiving  very  soon.     This  brings  a  bit-  of  luxury 
into  their  lives... such  as  fruit  bars,  peanut  butter,  cheese,  fruit.  ca.ke,  nuts, 
candies,  games,  and  several  other  small  gifts. 

250,000  Prisoner  of  War  Food  Paclzages  a  Week;     The  packing  of  these 
boxes  for  prisoners  of  -//ar  is  one  of  the  most  appealing  of  Red  Cross  activities. 
It's  practically  all  volunteer  worl:,  we're  told.     The  four  centers  at  which  the 
boxes  are  packed  are  turning  out  250,000  a  week... and  they're  all.  needed. 
Reme.m.ber,  each  box  can  weigh  only  11  pounds,  and  everj  American  in  German  prison 
camps,  whether  a  former  fi.ghting  man  or  a  civilian  internee,  receives  one  each 
week.     In  addition  to  the  American  prisoners  to  whom- these  food  packages  go,  the 
American  Red  Cross  sends  one  each  month  to  several  hundred  thousand  United 
Nations  prisoners  of  war.     They're  carried  on  the  Red  Cross  ships  which  sail 
regularly  between  Philadelphia  and  Marseilles ...  the ■ only  ships  that  sail  the 
Atlantic-  fully  lighted. 

Reports  from  both  Americans  and  others  who  receive  these  packages  re- 
gularly tell  us  that  the  day  of  their  arrival  is  the  high  point  in  the  dreary 
life  of  a  prisoner  of  war.    TJe  believe  that  this  information  will  be  v/elcome 
news  to  many  of  your  listeners  who  ma;;-  have  a  very  personal  interest  in  prisoners 
of  war. 
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NEVJ  PnOGRAI;!  FOR  THE  POULTRY  INDUSTRY 


A  new  program  affecting  egg  and  poultry  producers  is  being  laid  before  re- 
presentatives of  the  nation's  poultry  industry  at  a  conference  this  v/eek  in 
Chicago.    The  T7ar  Food  Administration  announces  that  the  proposed  program  calls 
for  three  things:     (l)  Immediate  culling  of  10  percent  of  laying  flocks.     (2)  16 
percent  reduction  in  broilers.     (3)  4  percent  reduction  in  farm  raised  chickens. 

Program  Aims  to"  Meet  Egg  and  Poultry  Goals;     On  the  face  of  it,  you  may 
think  that  this  means  a  reduction  in  the  quantity  of  eggs  and  poultry  meat  avail- 
able to  consumers  in  194A.     This  is  not  the  case.    The  aim  of  the  program  is 
to  meet  the-  ISUU  goals  v;hich  have  been  established  for  eggs  and  poultry.  Because 
of  the  limited  supply  of  feed  for  poultry  and  livestock  generally,  however,  it's 
necessary  to  make  the  most  efficient  use  of  all  feed.     This  new  program  would 
supply  not  less  than  5  billion  dozen  eggs  which  v/ould  provide  the  325  eggs 
annually  you've  been  hearing  about  for  each  civilian  consumer,  plus  war  require- 
ments.   The  tentative  goal  for  chicken  meat  is  3  billion,  300  million  pounds, 
which  will  make  the  supplies  nearly  the  sane  as  in.  19^+3  and  will  not  affect  material- 
ly the  overall  quantity  of  chicken  meat  available  to  consuriiers.     The  culling  of 
laying  flocks  v/ould,  of  course,  increase  the  amount  of  chicken  neat,  and  at 
least  part  of  the  supply  would  doubtless  go  into  storage  for  use  during  the  off 
season  of  poultry  marketing  next  spring. 

Feed  Supplies  the  Real  Problem;    We  doubt  whether  the  average  homemaker 
has  much  idea  of  the  problems  which  face  producers  of  food... we  mean  the  town 
or  city  homemaker,  of  course,  since  most  farm  women  know  these  problems  only  too 
well.    More  than  14.0  million  tons  of  feed  supplies  will  be  needed  next  year  to 
meet  all  livestock  goals  including  eggs  and  poultry.    The  poultry  industry  alone 
_will  require  nearly  27  million  tons  of  feed,  more  than  half  of  which  will  go 
into  egg  production.     The  idea  of  adjusting  livestock  numbers  to  the  supply  of 
feed  is  based  on  the  relative  wartime  needs  of  various  foods.    TJFA  feels  that 
livestock  production  generally  must  not  be  threatened  by  unlimited  production 
of  any  one  kind. 

CHICKEN  WITH  VARIATIONS 

Speaking  of  poultry. . .while  there's  a  record  national  supply  of  chickens 
this  year,  western  consumer  demand  keeps  up  with  the  supply  most  of  the  time, 
and  sometimes  is  a  little  ahead.     And  everyone  is  open  for  nev;  ideas  on  chicken 
cpokery,  even  tho'  most  of  us  have  our  own  favorite  methods,  old  and  nev;.  Your 
listeners  may  want  to  hear  about  those  three  ways  to  fix  chicken. 

Roasted  Hal^  Chicken;    A  r/hole  roasted  chicken  is  sometimes  too  much  for 
a  family  of  two.    So,  hov/  about  splitting  it  in  half  lengthwise,  simmering  it 
until  tender,  then  baking  one  half  the  chicken  on  top  of  a  mound  nf  stuffing 
until  its  nicely  browned.     The  other  half  can  be  kept  in  the  refrigerator  for 
other  uses,  in  salads,  sandwiches  and  so  forth. 

Barbecued  Chicken;    Add  enough  paprika  to  equal  parts  of  flour  and  fat 
to  give  it  a  rosy  hue.    Use  this  mixture  to  coat  a  broiler,  cut  in  half,  then 
bake  in  a  shallow  pan  for  about  an  hour,  'brushing  v/ith  barbecue  sauce  every 
once  in  a  while. 
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Jellied  Chicken  Loaf;    Place  slices  of  cooked  white  meat  of  chicken  in 
the  bottom  of  a  vrell-oiled  loaf  pan.     Pour  over  them  your  favorite  jellied 
vegetable  salad  recipe,  and  chill  until  firni.    V/hen  it's  inverted  and  unmolded 
the  slices  of  chicken  v-dll  be  on  top.     This  makes  a  little  chicken  seem  like 
morel 

THE  SPIHF.  THAT'S  NICE 


In  the  words  of  Fletcher  H.  Long,  chief  of  the  spice  section  of  FDA, 
"spices  are  certainly  the  variety  in  the  life  of  f ood" .. .which  is  a  pretty 
good  play  on  the  words  cf  that  old  saying,  about  "variety  being  the  spice  of 
life."    The  trouble  ?/ith  most  of  us^  however,  is  that  we  don't  get  enough  variety 
into  our  use  of  spl  ce„     almost  everywhere  that  spices  are  used  to  give  that 
interesting  flavor  everybody  likes ;  it's  cinnamon  and  nutmeg,  over  and  over 
again,  in  cakes,  cookies,  doughnuts,  sufeet  rolls. 

Now,  those  two  are  among  the  eig^.t  most  widely  used  of  the  imported 
spices.     The' war,  of  course,  has  had  a  errious  effect  on  spice  imports,  espe- 
cially cinnamon.    V/e  can  get  that  only  from  Ceylon  now,  and  it  isn't  as  strong 
in  flavor  as  the  kind  which  used  to  come  to  us  fron!  China,  French  Indo-China  and 
Java.     Science  has  produced  a  synthetic  cinnamon,  however,  which  is  meeting 
with  consideraLle  approval.    You  might  suggest  to  you.r  listeners  that  thej  look 
for  this  synthetic  spice  if  they  don't  find  the  regular  cinnam.on  easily  avail- 
able          also  that  they  experiment  with  another  spice,  allspice.     As  its  name 

implies,  allspice  gives  the  flavor  of  a  combination  of  spices,  and  will  help 
out  when  both  cinnamon  and  nutmeg  supplies  are  short. 

Tell  the  homemakers  in  your  audience  not  to  make  the  mistake  of  hoard- 
ing spice,  if  they  happen  to  find  a  good  stock  in  some  store,     f'lr.  Long  warns 
that  ground  spices  will  not  keep  too  long,  and  will  lose  their  strength  and 
flavor.     They  should  always  be  kept  covered,  of  course. .. those  packed  in  shaker- 
topped  packages  should  be  closed  tightly  when  not  in  use. 

Fortunatel;-  we  had  a  good  supply  of  most  spices  on  hand  at  the  beginning 
of  the  vmr.    Furthermore,  Food  Distribution  Order  No.  19  regulates  the  distri- 
bution of  spices  from  the  packer  to  the  wholesale  and  retail  grocery  trade 
and  to  food  manufacturers.     The  Army  and  Navy,  v/hich  use  large  amounts  of  spice 
for  seasoning  food  are  taken  care  of  by  allotment.     Therefore,  v/e  can  be  reason- 
ably sure  of  ■  an  adequate ' supply,  if  we  do  our  part  by  using  spices  carefully. 

JrR.  conser':ation 


'rlith  the  "open"  season  now  on  home  canned  foods,  be  careful  how  you  re- 
move the  metal  lid  from  the  glass  jar.     One  energetic  thrust,  of  a  sharp  instru- 
ment betv/een  the  disk  lid  and  the  glass  ri.i,  and  presto  you  have  a  nick.  These 
small  chips  make  the  jar  unusable  again  for  canning  with  type  of  lid  which  seals 
on  the  neck  of  the  bottle.     Use  a  bottle  opener  that  prys  up  the  cap.  Tliis 
hint  on  jar  conservation  comes  from  the  Consumers  Service  grour^  of  the  Council 
of  Defense  in  Long  Beach,  California.     This  group  has  conducted  volunteer  de- 
monstrations in  home  canning  and  has  repeatedly  noticed  the  number  of  jars  ?/hich 
must  be  discarded  because  of  nicks  on  the  glass  rim.     A  little  care  and  .fewer 
jars  need  be  out  of  serA'ice  next  year  and  a  wise  precaution  in  avoiding  spoilage 
of  fruit.     It  is  also  suggested  that  if  you  want  to  discourage  rusted-on  jar 
tops,  just  puncture  the  screw  band  in  several  places.     Then  'vvhen  the  jar  is  re- 
moved from  the  hot  water  bath  there  vdll  be  quicker  evaporation. 
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NEWS  II;  THE  MARKETS 

Fresh  Fruits  and  Vegetables  Currentlj'"  Available 
In  Three  YJest  Coast  !7holesale  Markets 

Supplies  of  oranges  and  grapefruit  are  coming  in  heavier  shipments  to 
west  coast  markets.     Hov/ever,  homemakers  still  need  to  conserve  these  citrus 
fruits  because  of  the  great  demand.     The  thin  skinned,  heavy  oranges  give  the 
most  Juice  and  the  heavy  skinned  variety  are  more  fancy  for  fruit  salads.  The 
rind  of  the  orange  can  also  be  used  for  food.     Candied  orange  peel  or  ground  ' 
orange  peel  in  a  cranberry  relish  are  holiday  season  treats.     The  peel  is 
always  delicious  in  muffins,  cookies  and  cakes. 

The  ripeness  of  oranges  is  not  determined  by  the  color  of  the  rind,  but 
by  a  scientific  test  that  shows  the  relation  of  the  solids  to  acid  content. 
This  maturity  test  is  made  at  the  time  the  oranges  are  picked  from  the  trees. 
Fine,  smooth  textured  skins  are  the  purchase  factors  to  observe. 

As  for  the  ^Vest  Coast  vegetable  picture. .. there  are  unusuall;/"  good 
quantities  of  such  green  vegetables  as  spinach,'  mustard  greens,  caulif lovrer ,  and 
celery.     Italian  and  summer  souash  and  potatoes  continue  as  outstanding  buys. 
PORTLAND 

Vegetables  -  The  market  has  been  slov/  since  Thanksgiving.  .  Cauliflower 
is  lower  this  week  and  root  vegetables  are  plentiful  and  moderate  in  price. 
Kentucky  v/onder  beans  from  California  are  quoted  at  lower  price  than  last  week. 
Brussels  sprouts,  home  grovm  and  from  California,  have  received  a  heavy  demand. 
Cucumbers  are  high  and  onions  have  advanced  in  line  with  new  price  ceilings. 

Fruits  -  Grapefruit  is  selling  at  less  than  ceiling,  oranges  remain  un- 
changed in  price.     Cranberries  are  a  bit  lower  because  of  slower  demand. 
SA-N  FR.IIICISCO 

Vegetables  -  Italian  and  smimer  squash  are  abundant,  and  among  the  best 
buys  on  the  market.  Cauliflower,  celery,  eggplant  and  mushrooms  are  lower  than 
a  week  ago,  but  the  latter  two  ar'^,  still  relatively  high  priced. 
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Spinach  is  more  plentiful  and  loiver  than  last  week.     Tomatoes  are  adequate  in 

supply  but  shoY.dng  the  effects  of  cold  weather  and  frost.    Beans  are  plentiful, 

but  much  of  the  stocl:  is  of  only  fair. quality.   Broccoli  and  bundled  ve;:;etables 

are  .  sellin.;^  at  reasonable  prices.- 

Fruits  r-, -Navel  oranges  are  in  liberal  supply.     The  .wrapped  stoclc  remain^ 

at  ceiling  levels.    Prices  on  unwrapped  and  smaller  sirr.es  are  lower.  Persimmons 

hax'"e  gone  down  a  hit  in  .price.     Apples  still- rem.ain  one  of  the  best  fruit  buys,, 

'Pe.ars  of •  better  grades  and  varieties  are  nov;  in  the  high  price  group. 

LQS.  AligBLES         .  ' '  -     '  ' 
•  •     ■  Vegetables  -  launched  vegetables  selling  at  fairly  low  prices  are  chard 

and  mustard  greens.-    There  are  good  supplies  of  celery,  cauliflower,  russet  and 
'sweet  potatoes,  cabbage,  Italian  and  sammer  squash.     E'-rgplant  is  lower.  Vegeta- 
bles holding  at  fairly  high  prices  are  snap  fcoans,  artichokes ,  broccoli,  Brussels 
sprouts,  2®211§.iis,  okra  and  garlic. 

Fruits  -  Apple  shipments  are  lighter.    Moderate  supplies  of  perslm.mons 
are  available.     Supplies  of  N_avel  oranges  are  increasing  and  grapefruit  is  now 
arriving  from  the  Imperial  Valley  and  Arizona.    Tangerines  and  bananas  continue 
in  light  supply. 

lou  can  be  on  the  look  out  for  a  meeting  of  representatives  of  the  baking 
industry  ?dth  the  FDA  in  your  state  during  the  next  few  weeks.     Here  is  the 
schedule:    December  8  -  Salt  Lake  City,  Utah;  December  10  -  Eoise,  Idalio;  December 
14-  ~  Seattle,  Washington;  Decem.ber  16      Helena,  Ilontana;  December  20  -  Spokane, 
Washington;  January  11  -  Los  Angeles,  California;  January  12  -  Phoenix,  Arizona. 
First  in  the  series  was  held  in  San  Francisco,  December  2. 

Purpose  of  these  meetings  is  to  discuss  with  the  industry,  —  Food 
Distribution  Order  Mo.  1,  the  "bread  conservation  order",  and  to  emphasize 
compliance  with  the  order  provision  v/hich  bans  consignment  selling.    You  probably 
recall  that  in  the  pre-war  days  of  overflowing  plenty,  it  was  a  customary  practice 
for  baker^''  salesmen  to  build  large  attractive  bread  displays  in  grocer;-''  stores  to 
catch  the  shoppers'  eye.... and  baking  companies  adopted  the  practice  of  leaving 
unnecessarily  large  quantities  of  bread  on  "consignjient" .    What  v/asn't  sold,  the 
delivery  m.an  picked  up  the  next  day  and  returned  to  the  bakery  as  "stale". 
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Naturallv,  most  of  this  left-over  hread  never  foiind  5rts  Y-'ay  into  the  channels  of 
hu-Tian  consaTiption.    Certainly""  this  ^Tasteful  use  of  scarce  inf-redients,  nan-pov/er, 
and  tranv^portation  for  nerchandising  purposes  could  not  be  tolerated  in  our  ^var 
econon;/.    Thus  -^e've  had  FDO  llo.  1  since  January,  194.3. 

Although  the  housev/ife  mav  not  realize  it,  she  is  also  affected  by 
this  food  order.     It  provides  that  no  bread,  once  having  changed  hands,  can  be 
returned.     It  is  illigal,  for  the  baking  conpany  to  take  back  bread  frorri  the 
grocer,  a  fact  wliich  is  generally  knovm...and  the  grocer  can't  accept  the  return 
of  a  loaf  of  bread  fron  his  customers,  even  though  the^r  nay  have  discovered 
upon  the  opening  the  wrapper  at  hone,  that  the  bread  is  noldy  or  stale.  Reason 
for  this  is  that  the  grocer  can't  legally  make  a  refund  or  provide  another  loaf  . 
to  replace  the  stale  or  noldv  one.    Of  course,  the  bread  doesn't  come  out  of  the 
ovens  either  stale  or  moldy,  so  sonev/here  along  the  line  that  particular  loaf  . 
of  bread  stayed  on  the  shelf  too  long. 

Thus,  rfise  shoppers  will  select  bread  carefully/  at  the  grocery  stored  • 
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For  busy  honen.akers  ?;ho  depend  on  quick  coolj:ing 

meat-s  in  r.eal  planning,  this  week's '.food  suggest-  .. 

ions  turn  to  r--  varieties  of  •  vjays  to  serve  chops  ■. 

and  steaks, "  .  ■ 

•  *  *      -x-  -x-  -x-  -jf  *  ■k'  -jf 

A  hey-day  for  the  meal  planners.    The  cut  in  rr:eat  ration  points.  . 
has  given  the  housewives  a  chance  to  prepare  sor.ie  of  the.  more  ■ 
tender  cuts           taking  less  tine  to  cook, 

?/ith  limited  tine  to  prepare  meals,  steaks  and  chops  are  the 
first  choice  for  the  meat  dish.    In  many  localities  there  m.ay  ■    .  .■ 

be  just  one  choice  —  pork,  lam.b,  veal  or  beef  -with  a 

showing  of  culinary  ingenuity  you  can  serve  the  family  the 

same  type  of  m:eat-  in  a  different  "dress"  without  complaijats .   ■     .•  • 

about  repetition,  ••  . 

•   I^LPFUL^HINTS  '  ^, 

waS's  cf  preparing  Am;  serving.  ..-  ■ 

,  To  prevent  pork  chops  from  becoming  hard  and  dry  it  is 

necessary  to  cover  them  closely  after  browning -end  finish-r  ■ 
•the  cocking  at  vqvj  moderate  heat, 

,  Veal  should  be  'cooked  well  done,  but  not  until  dry  and  _  .  -, 
crLiir:bly, 

,  Lamib  steaks  broiled  'm.edium  done'  will  miake  a  hit. with 
the  m.eni    Have.- the  steaks  cut  thick.  , 

,  Lamb  chops  are  best  cut  fairly  thick. 

Sauces  and  garnishes  to  give  the  m:eat  dishes  that  different  touch, 

,  Potato  cups  filled  with  peas  or  string  beans, 

,  Bright  colored  relish  (cranberry  and  apple)  arranged  in  a 
,  lettuce  leaf, 

,  Cinnamon  apples=  or  spiced  peaches, 

♦  Bordelaise  sauce           chopped  garlic  clove  mixed  with  three 

times  the  quantity  of  finely  m.inced  parsley,  stir  in  m.elt- 
ed  butter  or  m.argarine  to  r.ake  a  sm.ooth  paste.  Spread 
over  broiled  steak  and  put  in  oven  about  two  mdnutes 
before  serving, 

,  Mint  butter  cup  butter  or  margarine  with  ^'  cup 

minced  mint  leavev-a,    2  T,  lemon  juice  and  a  dash  of 
cayenne.    Top  each  lamb  chop  T/ith  this  JUst  before  serving. 


RECIPES 


Dipped  Lamb  Chops 

Lair.b  chops  1  c.  crur/bs 

3  T.  parmesan  cheese    I/3  teaspoon 

grated  pepper 
beaten  egg  melted  buter 

or.  margarine 


^  t,  salt 


Roll  chops  in  n.elted  shortening, 
then  in  n.ixture  of  crurbs,  cheese 
and  seasonings.    Dip  in  egg,  and  • 
back  again  in  cruirib  r  ixture.  Broil 
about  10  to  15  Ein  for  r.ediiin  chops, 

Stuffed  Rib  Pork  Chops  with  Apples 


Rib  chops 

1  c.  fine  dry  bread 
cruribs 
c.  chopped  celery 
1  T.  butter  or 


margarine 
1  T.  minced  onion 
1  T.  parsley,  chopped 


i  t.  salt 
dash  of  sav- 
ory seasoning 
dash  of  popper 
1/8  t.  celery 

seed 
tart  red  anples 


For  the  stuffing,  cook  the  celery, 
onion,  and  parsley  in  butter  or  mar- 
garine for  a  fex.'  rinutes,  add  the 
bread  crumbs  and  sof;Sonings,  and  stir 
until  "ell  mixed,    ^'ipo  the"  chops  v;ith 
a  dan.p  cloth.    Gut  a  pocket ;in-each 
chop.    Sear  the  chops  in  a'  heavy  hot 
skillet.    Then  fill  each  chop  v/ith  ■ 
stuffing  and  skerer  edges  together 
v/ith  toothpicks.    Place  in  a  baking 
dish,  and  on  top  of  each  chop,  place 
^  of  apple  (cored  not  pared"),  .Cover' 
v;ith  a  tight  lid  and  bake  at  350°  for 
about  4.5  minutes. 


Braised  Veal  Shoulder  Steaks 

Veal  shoulder  steaks  IT.  butter,  m.arg- 
1  t.  salt  arine 
pepper  2  eggs 

cruiTibs  or  crushed      2  t.  prepared 
cereal  flakes  mustard 
3  T,  shortening 

I  ix  mustard,  salt  and  pepper,  and 
butter  together.    Rub  on  veal  steaks. 
Dip  in  slightly  beaten  eggs,  then  in 
the  cruir.bs,  brown  on  all  sides  in 
drippings.    Add      cup  of  hot  vjater, 
cover  tightly  and  cook  about  30  miin. 


Pork  Chops  and  Curry 

-  -  ' 

End  pork  loin  chops 
2  T,  butter  or 
r.argarine 
1  T,  curry  povder 
salt  and  pepper 


f-  c,  tart  apple- 
sauce 
1  T.  chopped 

onion 
1  c,  boiling  v/ater 


Select  end  of  loin  chops  —  more  econ- 
ordcal,    Brov/n  chops  nicely  on  both 
sides,  cover  and.  cook  for  about  /^^  min. 
Fry  the  onion  seasoned  vjith  curry.  Add 
apple  sauce  and  vjater.    Simmer  for  10 
min,  add  to  chops  just  before  serving. 

Veal  Steaks  and  Sour  Cream 

Veal  steak  cut  into    3  r.ed,  onions 

serving  sizes  sliced 
2  T,  shortening  or         c.  sour  cream 
■  drippings  .    -    •    '  Paprika 

Heat  shortening  in  heavy  .skillet,  add 
paprika  until  red  in  color.    Fry  onion 
until  transparent.    Add  meat  that  has 
been' 'dredged  in  flour  and  brovm  on  all 
sides.    Add  cream,  cover  and  cook  slov;]^ 
for  thirty  rinutes. 
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Por  Director,  of  ,Vo.e„.s  Radio  Programs  '  '    '  ^^"^l^^^'- 


mHIS^ISSUE 

i:OODS_J[Il_THE  NE:]^.....Note    on  current  suddIy  of  p^^^,  " 'n^^' ^' -  u 
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for  thlf^|grifd:V'''°'"  ="PPli--'  are-ar„plo'-but  consumer  demand  Is  short 


^  ^ 


canned  fsffr^^^-^^^^rfF packages 'of  food-fresh  and  ho.e 
presentf  to  th^h  homo  baked  bread,  food  newcomers-are  welcome 

presents  to  the  home.aker.    OPA  has  removed  restrictions  on  gifts  of  rationed 
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FOODS  III  THE  IJEVJS  111  THE  TTEST 

EGGS..O  Releases  of  medium  and  small  eggs  from  Government  reserves  have 

created  a  surplus  of  these  grades  on  V/est  Coast  markets.  The 
price  differential  between  large  Grade  A  and  small  Grade  A  eggs 
is  such  that  the  homemaker  may  buy  about  I-4:  dozen  of  the  small 
size  eggs  for  the  price  of  one  dozen  of  the  large*    That  l-^- 
dozen  small  eggs  will  weigh  more  and  give  more  food  value  for 
the  same  expenditure. 

r.lEAT  ,  There  is  plenty  of  neat  to  fill  reduced  ration  point  requirements. 

'7ith  the  exception  of  a  shortage  of  lamb  on  southern  California 
markets,  plenty  of  hogs,  beef  and  calves  are  moving  into  civi- 
lian channels.     Consumers  still  need  to  know  more  ways  to  pre- 
pare the  cheaper  and  more  plentiful  cuts  of  meat. 

CAULIFLOT/ER  A  good  winter  vegetable  and  one  in  plentiful  supply.    The  TJest 

Coast  cauliflower  fields  are  now  being  cut  and  indications 
point  to  heavy  yields. 

SQUASH  Winter  varieties  are  still  in  heavy  supply. ..  especially  the 

Banana  variety.    This  vegetable  is  good  baked  to  go  with  the 
main  dinner  course;  as  a  dessert — either  in  pie  or  pudding;  and 
as  a  spread — like  apple  butter,,-  Squash  with  its  Vitamin  A  con- 
tent is  a  good  alternate  spread  when  butter  supplies  are  limited. 

HOLE-CAiniED  FOODS... A  change  in  OPA  regulations  on  home  canned  foods  wili  be  of 

particular  interest  to  the  farm  women  in  your  audience  who  put 
up  large  quantities-  of^' fruit's  .-and;  vegetables  and  sell,  then  from 
roadside  stands.     Any  amount  up  to  1500  quarts  of  these  foods, ' 
canned  at  home,  may  be  sold  exempt  from  price  control.  (No 
provision  has  been  made  which  changes  the  regulation  on  collect- 
ing ration  stamps  on  horae-canned  foods.) 
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CONTINGENCY  RESERVES. . .WHAT  AND  WHY 


You  hear  the  term  "contingency  reserves"  fairly  often  these  days,  in 
connection  with  our  food  supplies,  and  we're  wondering  whether  all  of  you  know 
exactly  what  it  means.     Not  long  ago,  you'll  remember,  2,600,000  cases  of 
canned  string  beans  and  tomatoes  were  released  from  contingency  reserves,  to 
be  made  available  for  civilians.     Then,  just  last  Monday,  almost  a  million  cases 
of  catsup  wore  released  from  these  reserves. 

Once  in  a  while  you  doubtless  hear  people  say  that  the  Government  is 
piling  up  a  lot  of  fo©d,  keeping  it  out  of  civilian  channels.     Then,  they  go  on 
to  say,  when  it  appears  that  too  much  food  has  been  set  aside,  part  of  it  is 
released.    There's  an  implication  in  all  this  of  poor  planning  or  miscalculation. 
This  is  not  the  case  at  all,  and  in  the  interest  of  better  understanding  about 
food  in  wartime,  we  believe  it  would  be  well  to  pass  along  somp  information  about 
contingency  reserves  to  your  listeners,  -  '      .■■  '     '  '. 

Contingency  Reserves  Based  on  Supply;    The  Food  Requirements  and  Alloca-  ■ 
tions  commit  tee  revie\vs  the  needs  and  claims  of  various  groups  (armed  forces, 
civilians,:  lend-lease,  etc),  considers  the  prospective  and  available  food 
supplies  and.  adjusts  them  against  each  other  in  the  best  way  possible.  Taking 
all  thic  ints*  consideration,  the  ■  Government  determines  that  a  certain  percentage 
of: rfood  should,  be  put  aside  for  emergencies.    This  percentage,  knovm  as  the 
c<5nting,9ncy. 'reserve,  may  serve  any  number  of  purposes.    It  may_  cover  shipping 
losseg^  sudden  military  movements,  or,  perhaps,  unexpected  success  in  battle, 
bringing,  unusual'  demands 'an'- food  supplies.     Then  too,  disasters  which  night 
affect  the  food'  supply 'of -the  civilian  population  also  enter  into, these  considel*- 
ations.  ■'      ■   ■  . 

This  Food  Not  Held  Longer  Than  Necessary;   'These  cpntingericy  reserves  are 
held  by  canners,  and  as  soon  as  it.ean.be  determined  that  war  needs  will  not 
take  all  of  them,  they're  released  for,  civilians.  . 

When  you  make  announcement  'of  releases  of 'various,  roods .  from  contingency 
reserves,  you  might  wish  to  include  some 'of  these  facts  -from  time  to  tine.  We 
believe  that  civilian  consumers  will  appreciate  knowing  more  about  food  distri- 
bution. :   •  .    ,  .  ,  -.* 

''■■.''.'  "  '■'•■■     NUjjgER  ONE  ON  _TF^EJ}IFT..  PARADE 

The  place  of  honor  on  this  year's  gift  list  might  well  be  a  present  of 
food.... and  for  many  of  your,  listeners  it  can  be 'uhrationed  food.     Those  who  '■ 
live  in  the  country,  or  on  the  outskirts  of  town,  and  had  victory  gardens,  can 
give  their  city  friends  and  relatives  a  box  or  basket  of  hom.e  grown  vegetables... 
the  root  vegetables  which' will  keep  well. .. carrots,  potatoes,  beets,  turnips. 
A  remembrance  of  this  kind-,  given  during  the  busy  holiday,  season,  will  save 
shopping  time  as  well'  as  money  for  the  homemaker. 

The  women  v/ho  had  time  to  can  ample,  quantities  of  vegetables  and  fruit 
during  the  grov;ing  roason  have  a  wonderful  -treasure-trove  of  gifts  for  friends 
v^ho  had  neither  the  time  nor  the  supplies.    Contents  of  this  Christmas  food  box 
might. also  be  the  ingredients  for  a  festive  holiday  dinner... a  jar  of  home-canned 
chicken,  one  each  of  lima  beans  and  tomatoes ,• ^  little  glass  of  spicy  relish 
and  one  of  jelly... plus  some  well-scrubbed  Idaho  potatoes  wrapped  in  bright  red 
tissue. 


i 
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that's  true.     But  I  think  most  poultry  people  will  tell  you,  culling  flocks 
doesn't  necessarily  cut  down  the  munber  of  eggs  produced. .. even  at  this  time 
of  year.     Instead,  it  makes  their  laying  flock  more  ef f icient, . . it  means  more 
eggs  per  hen,  and  more  eggs  per  pound  of  feed.     It  also  cuts  down  work  for 
poultry  producers ...  they  have  a  smaller  flock  to  look  after,  and  the  laying 
house  is  less  crov/ded.     Finally,  culling  the  flock  may  even  save  producers  money.., 
they  use  less  feed,  and  each  pound  of  feed  works  harder.     Those  are  some  of  the 
reasons  farmers  should  cull  10  percent  of  the  birds  from  tiie  laying  flocks... 
and  do  it  by  February  first. " 

Those  of  you  whose  programs  extend  into  rural  areas  will  doubtless  find 
this  of  considerable  interest  to  your  listeners  wlio  may  not  have  heard  the 
'broadcast. 

NEW  INDUSTRIAL  FEEDIjJ^  DIVISION 

Many  of  you  broadcasters  who  are  especially  concerned  about  industrial 
nutrition  will  be  interested  in  the  changes  v^hich  recently  took  place  in  the 
nutrition  and  food  conservation  branch  of  .the  Food  Distribution  Administration. 
The  whole  branch  is  novj- known  as  the  Nutrition  Programs  Branch  of  FDA,  and  its 
head  is  still  li.  L.  1-Jilson.     The  consumer  services  and  food  conservation  func- 
tions, have  been  transferred  to  FDA's  marketing  reports  division.     The  nutrition- 
in-industry  djfvision  has  been  transferred  to  the  civilian  food '  requirements, 
branch,  however*,  and  now  has  a  new  name. .. industrial  feeding  division. 

This  .is., a  logical  change.    The  civilian  food  requirements  branch  repre- 
sents civilians,  iri  all  food  allocation  and  diet,  programs .     The  feeding  of  war 
workers  in  factories  is  an  important  consideration-"  of  this  division.  The 
division  will  work  closely, with  cooperating  state  and  local  nutrition  committees. 
Its  services  will  also  be  available  to  organizations  which  vdsh  to  install  in- 
plant  feeding  facilities ,  or  receive  advige  on  their  present  facilities.  Requests 
for  this  assistance  should  be  made  through  FDA  regidnal  offices. 

■     There  has  been  no  change  in  the  head  of  the.  division. .  .its  chief  is  still 
Dri  Robert  S..  Goodhart,  one  of  the  country's  outstanding  authorities  on  the 
nutrition  problems  of  industrial  workers.     He  has  been  assigned  by , the  U.  S. 
Public  Health  Service  to  this  program,  and  also  serves  as  vice  chairman  of  the 
committee  on  nutrition  in  industry  in  the  National  Research  Council'.    Dr.  Goddhart 
is  the.  author  of  government  manuals  on  industrial  nutrition,  and  of  numerous 
articles  on  this  subject  v,:hich  have  apjDeared  in  scientific  and  popular  magazines. 

'    '  -  "    ■   '  ■         -  THE  S_DY4_SITUATI0N 

The  soya  experts  of  the  Food  Distribution  Administration  tell  us  that  the 
soya  situation  is  fine... so  far  as  supplies  are  concerned.     The  only  thing 
that's  short  is  consumer  demand,  ,  and  th^  f eel  it's  really  up  to  the  people  v^ho 
have  contact  v/ith  homemake.rs to  make  them  acquainted  with  the  advantages  of  soya 
products. 

The  crop  of  soybeans  is  a  large  one,  and  milling  capacity  has  been  greatly 
expanded.     Therefore,  the  supply  of  high  grade  soya  products  available  to  con- 
sumers in  194.4.  probably  vdll  be  at  least  300  million  pounds.     Consumer  demand 
really  needs  to  be  stimulated. .. no  question  about  that. 
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We  know,  of  course,  that  some  stores  haven't  yet  stocked  the  new  soya 
flour  and  grits,  the  pancake  and  muffin  nixes,  or  the. pastes  containing' soya 
flour spaghetti,  macaroni  and  noodles.     Distribution  will  increase  rapidly, 
however,  if  an  educational  program  builds  up  consumer  demand.    You  radio  broad- 
casters who  are  conducting  homemaker  programs  are  in  a  splendid , position  to  "tell 
the  soya  story  v/here  it  vdll  do  the  most  good.    And  remember, .  .you're  well 
justified  in  doing  this,  because  soya  has  been  accepted  by  nutrition  authoritiea 
as  a  product  in  protein,  calcium,  riboflavin  and  thiamin.    Thus,  in  four  import* 
ant  respects,  soya  products  can  make  a  valuable  contribution  to  the  Americaft 
diet.  .... 

We've  checked  with  the  soya  products  section  of  FDA  regarding  the  retftll 
distribution  of  soya  products,  and  we  think  you  may  be  interested  in  the  llsi 
of  western  state  areas  they  gave  us  in  which  there's  a  generally  geaA  disiriUi* 
tion^  as  of  the  first  of  Decenber. 

jloya  Flo'Jtr  and  Grits:    The  lower  third  of  California 

Spaghetti^  f.'aearoni  and  j?»odlest    I'ontana  and  Washingtafc 

Pancake  and  t.'uffin  Mixest  The  distribution  in  most  states  fairly 
general,  varying  from  good  to  seattered.  The  eastern  section  of  the  locky 
Mountain  region  is  reported  as  definitely  spotty. 

If  you  '.Tant  t®  suggest  weys  9/  ustftj;  90fa  preduets,  we  still  have 'd^yflSe# 
of-  the  pamphlet,  >€#okiBf  with  Soya  flour  and  Grits",    Request  them  froa 
Marketing  Reports  Division,  Food  Diatrlbutisn  Administration^  821  Market  Stjrei% 
Eoora  700,  San  yranfilsco  3«  California,  .-  . 

/  CKRISTMA3  GIFT  ^^FROfl  OP  A  ' 

Here's  good  pews  from  OFA  regaI^lln^  gifts  •t  rationed  f«od«    (hey  ifg^ 
the  lid's  off  for  good  on  gif\»  of  rationed  r«odt«    T7e  may  (U  as  w  \Vt9  Hill 
rationed  items  we  tmj  with  ♦ur  swn  ration  stamps^   They  may  %•  flivt*  %•  f)ft*|#9 
individuals  or  to  charitable  organizations^  with<wst  eolleeti*^  •atioji  ttanp*  l# 
return.    Also,  charitable  groups  may  distriWtt  suck  gifts  of  •ationed  fo»4 
without  collecting  ration  stamps.    TKa  OP4  ^ireetor  says  this  stay  l^g  ttc# 
taken  with  the  ide*  af  making  the  rationinf  yragvan  as  •ftnpls  as  ptss^tl** 

And  there *s  another  item  which  beeomas  »atloa*fr««  fo*  tM  H»tt%^  i^m0t^ 

only  (specifically  designated  as  December  8  through  ^awuary  8»  19'Ci)»  Gt#t 
packages  of  jams,  fellies,  frvtt  tutter,  preserves  and  •oa-eitru*  BavMl^t^ 
packed  for  tale  at  ChristiSM  gi^ts  befora  October  23* 

WHAT'S  111  THl  MARKETS 

Best  Buys  in  Fresh  fruits  aM  Yegetablas 
CurrefttXf  ivallabla  •m  tha  iVeat  6aast« 

fORTLAND 

Light  arrivals  and  staady  pricey  sujp       tlU  ■arleet  ptttura  here* 

Fruits  I    ^Lopla  prises  hold  at  eeilimt  #o»  good  quality,  but  tka  MveJiaa# 


is  slow       saa^i  tiiat  atA  •m  •ta«lk  1%  paay  •o«4S%ifi^,    gyapefrui^  ffja^— A 


are  plentiful  with  no  restriction  on  the  amount  sold  to  retailers,  and  with 

prices  listed  below  ceiling  these  are  two  of  the  "best  buys"  in  fruit.  Lemon 
supplies  are  moderate  and  the  prices  unchanged. 

Vegetables:    Cabbage  and  cauliflower  are  plentiful  and  low  in  price. 
Potatoes,  squash,  bunched  and  root  vegetables  shov/  little  change  in  price  or 
quantity  during  the  week.    Spinach  is  higher  because  of  lighter  arrivals.  Lettuce 
arrivals  are  fairly  heavy  with  a  wide  range  in  quality  as  well  as  price.     On  the 
scarce  list  are  artichokes,  cucuinbers  and  eggplant. 
SAN  FRAIICISGO 

Fruits;  Northwestern  apples  have  advanced  slightly  during  the  past  week 
but  California  stocl:  remains  the  sane.     Oranges  and  grapefruit  are  ample  with 
the  better  fruit  selling  at  ceiling.    The  smaller  size  oranges  and  large  grape- 
fruit are  lower  than  last  week.     Grapes  have  declined  in  arrivals  and  offerings 
from  cold  storage  will  be  light  for  the  rest  of  the  season. 

Vegetables ;     Local  cabbage  is  selling  at  attractive  prices  and  the  offer- 
ings of  the  flat  round  and  red  t^rpes  are  liberal.     Hubbard  and  banana  squash 
continue  among  the  lowest  priced  vegetables.     The  Italian  and  summer  types  are 
somewhat  higher.    Beans  are  lighter  than  a  week  ago  and  the  good  stock  has 
advanced  to  OPA  ceiling  price.    Mushrooms  are  slightly  lower  but  still  in  high 
price  group  of  vegetables 
LOS  AIIGELSS 

Fruits;    There  has  been  an  advance  of  5  percent  in  apples  on  account  of 
change  in  the  ceiling  price.     Grapefruit  is  slightly  lower  than  a  week  ago. 
Moderate  supplies  of  Navel  oranges  are  available  and  a  few  Valencias  are  on  the 
market.     Avocados  are  slightly  lower.     Cranberries  continue  high.    Rhubarb  is 
reasonably  priced.    Light  supplies  of  pineapples  and  bananas  are  on  the  market. 

Vegetables ;    Rutabagas ,  celery,  turnips  and  banana  squash  are  the  recom- 
mended best  buys.     Mustard  greens  and  chard  are  also  reasonable.     Of  the  bunched 
vegetables,  green  onions,  radishes,  beets,  parsley  and  spinach  are  fairly  high. 


VffiSTERM  REGION  FDA  FOOD  SUGGESTIONS  #39 


To  help  out  the  pocket  book  and  ration  book 
the  food  suggestions  this  week  are  on  dried 
beans  and  peas.     An  economical  wav  to  alter- 
nate and  extend  protein  dishes  in  menu  planning, 

■5^      ^  -it 


ATTENTION  MEAL  PLANNERS  ^  ^  . 

Dried  beans  — •  red  -  white  or  lima  are 
.low  in  ration  points. 

.an  inexpensive  energy,  food.  .  .  , 

.source  of  protein  of  fair  nutritive  quality— -excellent  when 
combined  with  meat,  eggs  or  milk. 
. , .good  source  of  vitamin  Bi  and  riboflavin  and  rich  in  iron, 
.delicious  when  served  as  a  main  dish,  soup  or  salad. 

Then  there  are  dried  peas  (off  of  the  ration  list  at  the  present) 

full  of  food  value  and  a  filling  base  for  soup. 

Preparation  and  Serving  ■ 

.1  cup  of  uncooked  beans  equal  2  to  3  cups  when  cooked. 

,1  cup  of,  uncooked  peas  equal  2  cups  when  cooked. 

.Beans  should  be  soaked  overnigh'i,  or  from  5  to  6  hours'.  Cook 

them  in  the  water  soaked  in  saves  vitamins  and  minerals. 

.Keep  heat  lov/,  simmer  rather  then  boll  keep  adding  water  as 

both  beans  and  peas  absorb  a  lot  of  moisture. 
.Try  new  sauces  and  seasonings. 

RECIPES  ■  ■  ■  • 

Scalloped  Lima  Beans  with  Bacon 

2  c.  dry  lima  beans        2  T.  flour  . 
1-3-  qts.  water  1  pt.  milk 

c.  diced  salt  pork      salt  to  taste 

Wash  the  beans  well,  and  soak  them  overnight  in 
water.     Cook  them  until  tender.     Fry  the  diced 
salt  pork  slowly  until  crisp,  remove  the  meat 
from  th.e  fat  and  add  to  the  beans.     Liake  a  white 
sauce  of  the  salt  pork  drippings,  flour,  and 
milk.     In  a  greased  casserole  or  baking  dish, 
put  a  layer  of  the  cooked  lima  beans,  some  of  the 
bacon,  cover  v^rith  v/hite  sauce,  and  continue  until 
all  the  ingredients  are  used.     Salt  to  taste. 
Cover  the  top  with  buttered  bread  crumbs,  and 
bake  about  20  minutes  in  a  moderate  oven. 
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Favorite  Baked  Beans 

2  c.  dried  beans 

1/3  lb.  bacon  or  salt  pork 

2  t.  salt 

1  T.  sugar 
t.  mustard 

2  T.  molasses- 

g-  c.  boiling  water 

Soak  beans  overnight  and  cook  until 
tender.    Place  half  of  the  slices  of 
the  pork  in  the  bottom  of  the  baking 
dish.     Add  the  remaining  bacon  to  the 
beans.     Mix  the  salt,  sugar,  mustard, 
molasses,  and  water  and  pour  over  the 
beans.     Cover  the  dish  and  bake  about 
1-g-  hours  at  300°.    Uncover  the  last 
15  or  20  minutes  in  -order  to  broivn  the 
beans. 

iS-      H:  * 

Bean  Salad 

1  c.  kidney  beans 
1  qt.  cold  water 
^  t,  salt 

1  c.  chopped  celery 

2  t.  minced  onion 
•5-  c.  chopped  nuts 
1  T.  salad  oil 

1  T.  lemon  juice  or  vinegar 
1/8  t.  paprika  or  chili  powder 

Cook  the  beans  which  have  been  soaked 
over-night  until  tender.     Drain  and 
chill,    nix  with  celery  and  nuts. 
Blend  the  remaining  ingredients  and 
pour  over  the  salad. 


Bean  ?nd  Nut  Loaf 


l-^-  c.  cooked  bean  pulp 

1  c.  chopped  nut  meats 

1-g-  T.  butter  or  margarine 
1-^-  T.  flour 

c.  tomato  juice  and  pulp 
-h;  c.  bread  crumbs 

2  T.  chopped  onion 

f-  c.  finely  cut  celery 
3 A  t.  salt 

I'lake  a  sauce  of  the  butter,  flour, 
and  tomato.    Mix  all  ingredients, 
and  pack  tightly  in  a  v;ell-greased 
loaf  pan,  lined  with  paper,  and 
bake  in  a  m.oderate  oven  for  about 
1  hour.     Remove  from  pan.  Serve 
hot  with  a  tomato  sauce. 

■«•  % 

Beans  Hostern 

Brown  a  chopped  onion  in  a  little 
fat.    Add  2  cups  of  tomatoes. 
Season  with  salt  and  pepppr.  Bring 
to  a  boil  and  add  1  quart  of  cooked 
beans.    Simmer  15  to  20  minutes. 

*      «•  ' 
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Soi^rce  of  Material 

Bureau  of  Haman  Nutrition . and  Home  Economics 
Dried  Beans  and  Peas  in  TJartim.e  Meals 


Radio  Ro 


A  Service     ' :  ' 

For  Directors  of  Wbmeri' s' Radio  Programs 


food... 

*^  San  Francisco,  Calif. 
December  18,  1943 


-   ANmJ_AI^  SL^flM^^  OF  1143.JgR0P_  P^EPCTITS 

At  three  o'cl6c]c  last  Friday,  afternoon,  December  17th,  the'  final  report  of 
the  year  was  issued      on  acreage,  yield,  and  production  of  principal  crops  in 
the  United  States.    The  final  figures  show  that  crop  production  was  6  percent  less 
this  3''ear  than  in  194-2,  but  it  was  up  nearly  5  percent  over  any  previous  season. 
This  was  due  to  a  slightly  better  than  average  growing  season,  progressive  impro- 
vement- in  farming  practices,  to  changes  in  the  agricultural  adjustment  program, 
deferment  of  farm  workers, .and  to  prices  and  programs  which  encouraged  the  farmer 
to  plant  even  more  than  he  v^as  sure  he  could  care  for  and  harvest. 

In  spite  of  shortage  of  .labor,  supplies  and  equipment,  unfavorable  weather, 
and  f loods every  effort  was  made  to  .meet  production  goals.     Farmers  and  their 
families  worked  more  hours  per  y^eek,  and  more  Sundays,  than  in  any  other  year 
known  to  this  generation.     Town  people  helped  wherever  possible,  and  labor  was 
also  contributed  by  imported  workers,  prisoners  of  war,  and  soldier's  on  furlough. 

Record  Crops  of  Several  Commodities?  194-3  estimates  show  record  production  of 
potatoes,  beans,  peas,  soy-beans,  peanuts,  ri.ce,  and  some  commercial  vegetables, 
particularly  snap  beans,  carrots  and  lettuce. .-. also  nuts.'    The  citrus  crop  is 
expected  to  exceed  past  recprds.  ... 

i.fany  Other  Crops  Very  Large;  All  grains  as  a  group,  all  hay  crops  combined, 
and  vegetables  for  proce.ssing  have  been  exceeded  only  a  few  times  in  past  years. 
Other  favorable  crop  returns  were  sweet  potatoes ,  maple  sirup,  prunes  and  cranterries. 

Fruit  and  'Some  -Cithers  Below,  Average:  Apples,  peaches,'  pears,  apricots  and 
cherries  v/ere  considerably  below"  the  average.  ,  -  Buckwheat"  v;as  substituted  for  some 
oats.     Sugar  production  Virill  be  a  little  belov;  average  because  the  tonnage  of 
sugar  beets  is  lovirer  than  in  any  year  ^i-npe.  1922.  '  ••'• 

Livestock  Production  HigbJ,,  Supulje.s.  of.  lives  to  ck  and  livestrock  products  .du- 
ring 194-3  have  been  exceptionally  heavy.     Present  indications-  are  that  the  aggre- 
gate production  of  sheep,  cattle,  hogs,  poultry,  eggs  and  milk  will  be  8  percent 
r^hove  last  year,  31  percent  above  the  1.93.7-4-1 .  period', '  and- slightly  more  .  than  31 
percent  above-  any  ec  -lier  year. 

wUuHure 


US  Department 

>  -  - 

rood  Distribution  kdminisUafwn 


A  'low'bow  to  the  American 
farmer  and  his.,  family  for 
a  job  well  done. 
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FOODS  IN  THE  NEHS  IN  THE  ^ST 


TURKEY  TTesterners  can  be  glad  of  their  proximity  to  large  producing 

areas  in  the  YJest  —  California,  Oregon,  Washington,  Utah  

for  it  means  they'll  fare  better  than  easterners  when  it 
comes  to  turkey  for  Christmas  dinner.    However,  in  the 
V/est,  large  dressing  plants  are  still  filling  top  priority 
military  orders,  in  many  cases  with  limited  labor.  In 
larger  cities  too,  consumer  demand  may  run  ahead  of  supply 
'  ■  available  through  regular  outlets.     Consumers  living  close  -  ■ 

to  live  turkey  markets  or  turkey  farms  can  help  to  assure 
more  dressed  birds  for  those  in  big  cities  by  purchasing 
their  bird^s-.-l'iV:^.-   -This  'vay,  civilian  suppli.es  coming  out 
of  Gonr.iercial  dressing  plants  can  go  to  those  ^vho  have  no 
'  other  sourfi'e  but  the  retailer.  '  • 

^KTER  SQUASH. . Current  supplies  warrant  frequent. -use  in  holiday  meals;  •  Broad- 
casters might  -suggest  that  homemakers  use;  Hubbard  squash  in 
the  usual  "pumpkin"  pi'e,  instead  of  spending  points  for  canned 
pampkin. '       '    ■    :  -    .  : 

CITRUS  Citrus  supplies  appear  ample  again  and  it  is  important  for  ■ 

every  daily  menu  to  include  some  citius  for  Vitamin  C  that 
'vas  formerly  obtained  from  fresh. -tomatoes  r     C' is:  a  nutrient 
that  must  be  secured  every  day,'  as  it  cannot  be  stored  in  the 
body.-  '  ■        .  .. 

POTATOES  Host  markets- boasit  plenty  of  Irish  spuds,  and  some  have  more  • 

sweets  than  others... FDA  believes  that  consumers  will  need  to 

'-  continue  to  use  19-+3  crop  potatoes  heavily  dv'ring  the  next 

■■'  •         t^70  or  three  months.,  as  prospects  for  early  13Uk  productio;i  ■ 
appear  good.  .   ,  •  ■<  ■.'     ■  •■ 

CRA^JEERRIES.  ...  Prices  are  generally  more  reasonable  than  at  Trianlis giving. 

However,  in-  some  markets  they  may  be  higlier  than  in  others. 
.    .  For  those  homemakers- who  want  to  stretch  their  cranberries,  ■ 

•  irvxi  here's  a  suggestion:    combine  with  ■  sliced;  apples  and  oranges, 

for  a  relish  with  turkey. 

•  ■■  RATIONING  DATES:     ;  •  :''  ^"  . 

Green  Stamps  (Book  A):    Processed  fruits  and  vegetables:.    Stamps  D,  E  and  F  ■; 
valid  through  January  20. 

Brown  Stamps  (Book  3) :  Meat,  butter.,  fish^v'.chees.e,^ edible  fats  and  oils,  .canned 
milk.     Stamps  L,  I!,  N  and  P  are  valid  through  January  l.  . 

Sugar  ■  (Book  ^) ;    Stamp  No.  29  is  valid  through  January  15. 
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'    ■  CHRISTMAS  DINNER— HOME__STYLE  ..... 

A  close  replica  of  Mom's  famous  Christmas  dinner  will  be. served  her 
boy  in  service  whether  he  spends  the  holiday  in  a  fox  hole  in  New  Guinea,  on 
the  road  to  Rome,  or  if  he's  beginning  his  basic  training  here  in  the  United 
States.    The  Quarter  Master  Corps  and  the  ^Uar  Food  Administration.- have  been 
making  plans  for  months  in  order  that  all  of  our  service  men  and  women  through- 
out the  world  will  be  eating  holiday  dinner  similar  .to  the  one  they  used  to  have 
at  home.     As  a  result,  the  master  menu  for  Christmas  dinner  includes  turkey  and 
all  the  traditional  trimmings. 

Naturally,  it  isn't  too  hard  to  furnish  the  foods  in  the  menu  to  our 
armed  forces  stationed  in  this  country,  but  it's  no  easy  job  to  send  all  of 
these  foods  to  every  outmost  in  the  vrorld  where  Americans  are  stationed.  There- 
fore, due  to  climatic  conditions  and  shipping  space,  some  of  the  foods  have 
to  be  sent  in  various  forms  which  the  average  civilian  probably  v;oul.dn''t  re- 
cognize.   For  instance,  the  C-  I  cooks  overseas  will  receive  turkey  in  quick- 
frozen  or  canned  form.    And  dehydrated  foods  will  play  an  im.portant  part  in 
the  Yuletide  meal.     In  many  mess  halls  the  soup,  potatoes,  cranberries,  and 
sage  dressing  will  be  made  from  dehj/'drated  foods. 

Of  course  the  bakeries  will  do  their  best  to  make  hot  rolls  and 
mince  pie  similar  to  mother's.     Even  near  the  front  lines  of  battle,  bakeries 
will  turn  out  holiday  rolls  and  pasteries.     And  bakeries  aren't  the  only  units- 
which  will  follov/  closely  behind  the  men  in  the  firing  lines.     In  the  combat 
area,  whole  mobile  kitchens  will  be  set  up  and  the  mess  sergeants  will. see 
that  a  real  Christmas  dinner  is  prepared  for  the  fighting  men.     In  dangerous 
zones,  the  food  vdll  be  prepared  in  the  day  and  then  carried  to  the  front  lines 
at  night.     In  places  where  this  can't  be  done,  Christmas  dinner  V'/ill  be  saved 
for  the  boys  until  they  are  relieved. 

No  matter  how  far  from  home. these  men  and  women  are  stationed,  you 
don't  have  to  ^vender  whether  they're  having  a  real  Christmas  dinner.  Natiu'ally, 
in  some  areas  there  will  be  slight  necessary  adjustments  to  the  master  menu, 
but  as  a  rule  you  can  count  on  yoUr /service  man  or  woman  having  the  follov/ing 
for  Christmas  dinners  '  •  ; 

Cream  of  Celery  Soup  Croutons 
Roast  Turkey 
Sage  Dressing       Giblet  Gravy 
;  Cranberry-Orange  Relish 

Potatoes        Creamed  Corn       Baked  Squash  ' 

Lettuce  with  'Russian  Dressing  .  '  '  ■'■ 

Hot  Rolls 
Mince  Pie  or  Cake       Coffee  ■  , 

Candy,  Nuts  and  Fruit 


OPA  CELEPRATES  '2nd  BIRTHDAY 

On  January  5th,  19A-^>  your  local  War  Price  and  Rationing  board  will 
be  two  years  old.    A]jproxirnately  65"  percent  of  the  volunteer  r. embers  v/ho  started 
out  '7ith  the  local  boards  on  January  5,  1942>  are.  still  serving.     There  are 
6,023  boards  tha*oughout  the  country  with  board  chairmen  and  all  members  of  the 
board  serving  without  pay.  ..These  volunteers  have  increased  from  20,000  to  76,034.. 
Then  there  are  about  200  thousand,  regular  volunteer  assistants,  increasing  to 
more  than  300  thousand  during  rush  periods  for  gasoline  ration  renewals " and 
war  ration  book  registrations.  , 

As  you  may  remember  on  January  5>  19^2  tires  viere  the  firnt  of  a  number 
of  commodities  to  be  rationed.    Then  came  automobiles,  type'^riters,  sugar, 
gasoline,  bicycles,  rubber  footv/ear,  fuel  oil,  coffee,  heating  stoves,  shoes, 
processed  foods  and  meats  and  fats. 

At  first,  the  local  boards  r;ere  called  tire  rationing. boards ,  but  as 
other  comriodities  v;ere  added  to  the  ration  list  and  v/hen  price  activities  v/ere 
introduced  in  April  19^2,  the  name  v;as  .changed  to  V/ar  Price  and  Rationing  boards. 

You  might  find  some  interesting,  program  material  in  stories  which  the 
chairmen  or  members  of  year  local  boards  could  tell  you  or  in  interviev/s  vdth 
some  of  these  volunteers.    YJe've  heai'd  that  wives  of  military  men  stationed 
near  certain  cities  are  often  enthusiastic  workers.    Then  there's  the  story 
about  the  woman  down  in  PCentuclcy  who  returned  her  food  rationing  books  when 
she  discovered  they  were  to  buy  carjied  and  dried  foods  and  meat.    She  said  her 
family  members  had  plenty  of  home  canned  foods,  that  they  dried  vegetables, 
and  slaughtered  their  own  hogs.    She  wanted  the  rationed  foods  to  go  to  people 
who  really  needed  then. 

In  New  Hexico,  we're  told,  half  the  T7ar  Price  and  Rationing  boards 
serve  the  foreign  population.    Local  boards  could  doubtless  tell  interesting  . 
occurrences  here, 

PREAD  E!jRICf;rEi;T_PRp^An 

All  the  "missionaries  of  nutrition",  as  we  heard  them  called  the  other 
day,  are  very  happy,  to  hear  that  the  bread  order  (Food  Distribution  Order  No.  l) 
has  been  amended.    Amendment  5>  effective  January  16,  19^4 »  provides  that  the  • 
white  flour  used  in  all  types  of  yeast— raised  products  made  by  commercial  baker- 
ies must  meet  prescribed  minimum  enrichment  standards. 

In  addition  to  v/hite- bread, ,  the. .order,  now  covers  all  types  of  bread, 
coffee  cakes,  sweet  buns-  and  plain  rolls  which  are  yeast-raised;  also  doughnuts, 
crullers  and  fried  cakes  vmich  are  not  yeast-raised.     In  the  interest  of  food 
conservation,  consiom.ers  and  commercial  buyers  of  bakery  products  may  not  return, 
for  any  reason,  bakery  products  -vhich  they  have  purchased. 

There  is  an  exception  to  the  provision  of  the  original  order  which  pro- 
hibited the  giving  of  bread  or  other  bakery  products  free  to  any  person.  These 
products  may  nov/  be  given  to  charitable  institutions.     This  does  not  mean, 
hov/ever,  that  holiday  cakes  can  be  given  free  to  customers  for  the  purpose  of 
stimulating  trade.    The  ingredient  provisions,  applicable  to  sugar  and  shortening, 
are  simplified  under  the  amendment.    No  minimum  v/eight  for  bread  was  established. 
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■  ■  ■  ■    ■ '    •    CHRIgTHAS  ^"gglLZgOD 

•'You'll  be  talking  about  Christmas  dinner  this  week  in  order  to  help  jour.  ■;  • 
listeners  plan  the  happiest  Christmas  possible.     It's  a  good  idea  to  remind 
people,  that  our  country  still  has  far  more  reason  to  celebrate  that  most  of 
the  rest  of  the  world.    We  should  remember,  hov/ever,  that  it's  possible  with 
planning  to  have  even  the  traditional  Christmas  dinner  without  spending  too 
many  ration  point's.     If  a  turkey  isn't  available,  probably  chicken  or  some  other 
unrationed  poultry.     If  a  spicy  baked  ham  is  the  choice,  or  a  delicious  roast, 
it  may  be  that  the  brown  stamps  will  have  to  be  counted  carefully  during  the 
earlier  part  of  the'  week, 

YSe  did  a  bit  of  research  on  Christmas  customs  and  superstitions  the 
other  day,  and  found  some  food  facts  and  fancies  which. may  be  new  to  your  liste- 
ners.    In  contrd^t  vith  modern  food  preparation,  here's  a  recipe  for  a  Christmas 
meat  pie,  baked  in  England  some  300  years  ago.     It's  recorded  that  this  pie  was  ■  .• 
nine  feet'  in  circumference,  weighed  165  pounds  and  was  served'  from  a  fo^u'-viheel 
cart  built  for  the  pur]jose.     It  contained  130  pounds  of  flour-,  20  pounds  of 
butter,  6  snipes,  4-  partridges,  4-  geese,  2  neats '  tongues,  2  rabbits,  2- curlews, 
4.  wild  ducks,  6  pigeons,  2  v/oodcocks  and  7  blackbirds. 

With  the  exception  of  butter  and  the  neats'  tongues,  that's  all  unrationed 
food.     (a  neat  is  a  kind  of  cattle,  and  a  curlew  is  a  bird.) 

Roasted  peacock  was  the  piece  de  resistance  of  many  an  ancient  Christmas 
dinner,  the  feathers  were  carefully  removed,  the  bird  roasted  and  the  feathers 
replaced  in  all  their  glory  for  serving.  ■   ■  •; 

Here  are  a  couple  of  food  customs  from  a  list  of  old  wives'  tales,  which- 
you  might  like  to  pass  on  to  your  farm  audiences:-  In  the  Netherlands,  it's. thought 
that  nothing  sovm  on  Christmas  Eve  will  perish,  even  though  the  seed  be  sown  in  the 
snow.     In  Derjnark,  some  of  the  bread  baked  at  Christmas  is  kept  until  sowing 
time,  then  crumbled  and  mixed  with  the  seed  to  insure  an  abundant  harvest.  In 
England  it  is  said  that  bread  baked  on  Christmas  virill  never  become  moldy.       .  •  ■ 

-     '  .  S?7EET  APID  SCARCE 

It  may  not  be  possible, to  run  out  on  Christmas  Eve  and  buy  a  box  of 
candy  for  that  well-known  last-minute  gift  this  year.     In  fact,  some  pf  your 
listeners  may  have  had  difficulty,  already  in  getting  candy  for  Christmas.  The 
confectionery  section  of  FDA  passes  along  this  information  on  the  matter.     ■  ■ ,  •- 

During  the  summer  and- fall  more  sugar  came  into  the  country,  due  to 
improved  shipping  coi^ditlons,  and  this  permitted  a  slight  increase  in  can.dy 
manufacture.     Candy- makers  are  subject  to  the  restrictions  of  Ration  Order  No.  3, 
hov/ever,  which  allov^s  them  to  use  90  percent  of  their  basic  quota,  based  on  the 
volume  of  their  1941  purchases.    Then,  there's  the  labor  situation. .. it ' s  hard  • 
to  get  even  enough  labor  for  the  production  allowed.    When  it  comes  to  boxed  . 
chocolates,  the  shortage  of  cardboard  and  paper  supplies  is  another  factor. 
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Ths  armed  services  are  taking  a  great  deal  of  candy,  particularly  the 
nickel  bars  and  hard  candy.     In  many  cases,  domestic  post  exchanges  and  off-shore 
exchanges  are  taking  a  large  part  of  the  production  of  the  nickel  candy  bars. 
A  recent  survey  by  the  confectionery  industry  shows  that  a  much  larger  percentage 
of  the  industry  is  devoting  its  production  to  these  five  cent  bars,  and  if  labor 
and  machinery  were  available,  more  would  be  produced. 

It  may  be  you've  discovered  it's  easier  to  get  cocoa  than  cake  chocolate, 
and  the  reason  for  this  is  that  cocoa  powder  is  a  by-product  of  cocoa  butter, 
which  is  necessary  in  the  processing  of  chocolate  items.     The  manufacture  of 
cake  chocolate  is  an  involved  process  which  requires  great  skill,  so  it's  ob- 
vious that  we  can't  expect  to  have  as  much  of  this  particular  product. 

Then  too,  the  armed  forces  use  chocolate  in  the  majority  of  their  emergency 
rations.    Host  people  have  heard  about  the  army  D  ration,  the  emergency  ration, 
which  is  about  25  percent  chocolate.    A  new  type  of  chocolate  bar  is  now  being 
manufactured,  to  withstand  the  intense  heat  of  the  tropics.     This  is  similar  in 
consistency  to  the  ration  D  bar,  but  is  m.uch  more  delicious. 

If  your  listeners  know  some  of  the  reasons  why  there  is  limited  cartdy,  they 
won't  mind  so  much  the  long  wait  in  the  candy  stores,  , and  the  possible  occasional' 
disappointment.  '•■  . 

TAKE  ADVAMTAGE  OF^H^RATIpJL  CHART  '  '  , 

Broadcasters  can  be  of  real  assistance  to  homemakers  and  meal  planners 
by  suggesting  ways  in  which  to  take  advantage  of  cuts  in  point  value  of  rationed 
foods.     Since  these  cuts  are  made  when  any  food  is  in  more  plentiful  supx;ly,  use 
of  these, particular  foods  should  be  encouraged. 

Pointers  on  Pork;    The  recent  reduction  oh  all  pork  items  on  the  ration 
list,  except  variety  meats,  makes  pork  one  of  the  most  attractive  of  meat  buys. 
This  was  the  second  reduction  in  pork  points  in  a  month,  and  v/as  brought  about  by 
the  unexpectedly  large  amounts  of  pork  coming  to  market  ever,  since  the  December 
point  value  table  was  made  up.     The  reduction  on  most  of  these  cuts  was  one 
point  a  pound.    Fresh  or  green  hams  (hams  v/hich  are  neither  frozen,  cured,  nor 
smoked)  were  cut  two  points  a  pound.    That  two  point  reduction  was  made  because 
of  the  shortages  of  help  in  slaughtering  and  processing  establishments,  which 
makes  the  curing  of  ham  a  real  problem.     OPA  hopes  that  these  cuts  will  en- 
courage consumption  of  pork,  so  that  packing  facilities  can  take  care  of  the^ 
record  crop  of  hogs  now  coming  to  market. 

Results  of  research  on' the  nutritive  valiie  of  pork,  , indicate  that  it's  a 
much  more  valuable  rieat  than  many  of  us  have  thought.    Pork  is  one  of  the 
richest  natural  sources' of  vitard.n  Bl,  or  thiam.in.     It's  also  rich  in  riboflavin 
and  niacin,  and  like  all  meats,  contains  com.plete  high-quality  proteins  and 
minerals. 

One  important  thing  to  tell  your  listeners  is  that  pork  always  requires 
thorough  cooking  at  a  moderate  temperature.     A  fresh  ham,  for  instance,  will 
take  about  thirty  minutes  per  pound.     If  a  neat  thermometer  is  used,  the  meat 
will  be  done  when  the  thermom.eter  registers  133  degrees.    Unusual  recipes  for 
cooking  pork  are  also  needed.    For  example... a  savory  meat  stuffing  can  be  placed 
on  top  of  pork  chops.    This  meat  casserole  is  thsn  baked  until  the  chops  are 
tender  and  well  done. 


-7- 


•      Grapefruit  Juice;     Canned  grapefruit  .juice  is  being  sold  point  free  now. 
Homemakers  will  probably  want  to  take  advantage  of  its  convenience,  even  if 
there  is  plenty  of  fresh  grapefruit  on  the  raarl'et  at  this  time  of  year.    Hhen  a 
busv  woman  is  getting  breakfast  for  a  big  family,  the  canned  juice  is  a  great 
convenience... and  it  helps  the  homemaker  with  an  outside  job  at  other  meals  too. 
It  makes  a  delicious  before-dinner  appetizer,  vdth  or  without  a  sprig  of  mint, . . » 
can  be  combined  with  orange  and  lemon  juice  and  a  bit  of  sweetening  for  a  ref- 
reshing evening  beverage. . .or  made  into  a  fruit  ice  that's  equally  at-home  as  an 
accompaniment  to  the  meat,  or  a  dessert  course. 

CottafLe,  Cheese  Ration  Free  But  Scarce,;     The  recent  release  from  rationing  • 
of  cottage  cheese  containing  less  than  5  percent  butter-fat,  may  be  a  help  in 
some  areas,  but  mah^^  large  dairies  have  discontinued  cottage  cheese  for  the 
duration.     This,  so' that  more  milk  will  be  available  for  otr  er  purposes.  Before 
jrou  recommend  its  use  very  widely,  check  your  local  supply  situation. 

-By  checking  the  ration  chart  each  month,  and  keeping  up  to  date  on  point 
changes,  you  will  obtain  many  more  program  ideas. 

THAT'S  IN  THE  B^ARKETS 


Best  Buys  in  Fresh  Fruits  and  Vegetables 
Currently  Available  on  the  V/est  Coast      ;  ■ 

Wholesale  produce  markets  in  Los  ^""ngeles,  San  Francisco  and  Portland 

assume  a  holiday  appearance.     Fruits  and  vegetables  and  nuts  from  all  sections  , 
of  the  country  will  soon  be  adding  variety  to  Christmas  feasts.    There  are 

stocks  of  citrus  fruits — Navel  oranges  from  California,  Ruby  Red  and  Marsh 
Seedless  grapefruit  from  Texas  and  Satsuma  oranges  from  Alabama,     Coconuts  are 
coming  from  Mexico,  fresh  pineapples  from  Hawaii,  cranberries  from  Massachusetts, 
sweet  potatoes  from  Louisiana  and  California,  tomatoes  and  peppers  from  Texas 
and  Llexico,  dates  from  Arizona  and  the  Goachella  Valley  of  California,  filbert 
nuts  from"  Oregon  and  walnuts  from  California. 
PORTLAND  •  - 

Fruits ;     Oranges  and  grapefruit  are  the  best  fruit  buys. 
Vegetables :    Vegetables  are  more  reasonable  than  fruits.    VJinter  Squash 
varieties,  potatoes,  celery,  cabbage ,  bunched  and  topped  vegetables  are  in 
generous  supply  and  reasonable.     Carrots  with  tops  off  are  in  m.ost  cases  as  fresh 
as  those  bunched.    Spinach  is  scarce  but  recent  arrivals  from  Arizona  and  Texas 
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are  expected  to  replace  depleted     homegrown  stocl:.     Lettuce  is  plentiful"  and  - -' 
reasonable  despite  the  fact  that  most  of  it  is  being  snipped  into  the  narket 
from  California.    "      .  ■         '  - 

SAi:  FRAIICISCC 

Fruits:    A'^rles  continue  as  best  fr'uit  buy,  avocado  prices  declined" 
bringing  'dhls  itea  into  the  moderate  group.     Oran"g-es  are  in  liberal  supply  rdth 
un??rapped  fr'oit  Tfholesalin?^  gllghtly  under  last  i?eek,  snail  sizes  are  considerably 
loT?er.     Gra'pes  are  aboui  off  the  market  except  for  small  quantities  being  talcen  out 
cf  cold  storage. 

Vegetables:    Best  buys  are  broccoli ,  c-bba^e,  rptatces,  Hubbard  and  Banana 
souash,  carrots  and  beets.    Unfavorable  reather  has  restricted  harvesting  of 
artichokes ,  cauliflower  and  celery,  and  prices  are  a  bit  higher,     Italian  and 
s'JT-r.er  scuash  and  eg^C'lant  have  advanced  sharply, 
ICS  A!^G£1£S 

Fruits t  Apples — receipts  from  the  North-srest  are  light,  !7atsonville  supplies 
are  moderate.    VsLTieties  are- mostly  Pippins,  Bellf lowers,  Delicious,  Pearnains, 
Roces,  Wine saps,  Jonathans,  and  Staynan  Winesaps.  Avocado  prices  dropping. . grapes , 
at  ceiling,  varieties  mostly  Emperors,  Cornichons  and  Ribiers. . .pears,  high  in 
price,  varieties  are  TTinter  Nelis,  Hose,  Anjous  and  Corr.ice ..  .tangerines ,  a  few 
from  Coachella  Valley,  selling  at  ceiling. . .rhubarb,  reasonably  priced. .. per- 
simmons, lighter  •vith  price  going  higner.  .  .I^avel  oranges  louver  than- last  week.., 
grapefruit  prices  steady. . .  cranberries  still  high  and  scarce. .  .pineapples ,  a  fev; 
coming  from  I.Iexico. .  .bananas  in  light  supply  'at'^ceiling  prices. 

"Vegetables ;    Sweet' "potatoes  continue  ■olentiful  -Tith  prices  unchanged. . . . 
mustard  greens,  chard  and  turnips  most  reasbnable-  of-  the  bunched  vegetables... 
caulif  lor:er ,  20  percent  lo-^rer  in  price  than -last  week. .  .or.ic-ns,  receipts  light  and 
price  at  ceiling, .. artichokes,"  brocolli,  brussels  sTjrouts,  okra,  garlic,  cucvj-.bers, 
summer  and  Italian  scuash,  snap  beans,  peas  -.nd  l-ell  peppers  high  in  price... 
potatoes,  5  percent  lower  than  last  week. 


^.TESTERIJ  REGION  FDA  FOOD  SUGGESTIONS  #/10 

TTith  the  Yule  tide  spirit  in  the  air,  the 
women  of  the  house  are  turning  their 
■thoughts  tov/ard  Cbj^istmas  cooking.  This 
week's  food  suggestions  are  tuned  to 
■point-saving  holiday  dishes,  using  more 
abundant  foods. 

■S' -X- ■}<- Tc -X- -X- -J^ 


Kov7  can  busy  housewives  and  war  workers  have  the  extra  food  treats  that  nalce 
the  Holiday  season  a  success?- — The  ansv/er  is  easy.  Foresighted  planning  of 
meals  and  bal'ing,  saves  tine  and  energj"".  - 

The  smart  housev.dfe  ^7ill  make  the  m.ost  of  what  is  on  hand. 

;  watch  the  markets  for  best  buys (never  pay  above  the  ceiling 
price) 

.  be  willing  to  use  alternates  for  scarce  foods. 
.  economize  by  combining  the  higher-priced  fruits  with  lower- 
pricsd  ones  to  make  them  go  farther. 

Suggested  Christmas  Dirjier  (low  in  points) 


Grapefruit  Ice  v^'ith  Crushed* 
Hint 

T'oi'ksy  or  Roast  Pork  with  Dressing 
Hashed  Irish  Potatoes  G:.:avy 
Erocculi  Hot  Rolls 

Cranberry  Relish""' 
Steamed  Carrot  Pudding* 


■-^recipes  given 


REGI'^ES 


Carrot  Pudding  , 

1  c.  grated  raw  potatoes        1  c.  sifted  flour 

1  G.  grated  raw  carrots         1  t.  nutmeg 

■g-  c.  melted  shortening  1  t.  cinnamon 

1  c.  brown  sugar  1  t.  soda 

2  c.  raisins 


Mix  the  grated  carrots,  potatoes,  and  melted  shorten- 
ing with  the  other  ingredients,  add  the  raisins  dredged 
in  a  little  flour.     Pour  into  a  greased  pan.  and  steam, 
for  three  hours. 

7C  y\  "/x  />*  "Vy  'y7  ll\  "/C  Ir^ 
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Grapefruit  Ice 

1^  c.  sugar 

1  c.  water 

2  to  ^  T.  gelatin 
2  to  ^  T.  ?/ater 

2  c.  grapefruit  juice 

Boil  sugar  and  water  together  for  five 
minutes.  Chill,  add  fruit  juice,  then 
freeze.  Just  before  serving,  sprinJcle 
crushed  mint  leaves  over  the  top.  If 
gelatin  is  used,  soak  it  in  cold  water 
and  dissolve  in  the  hot  sugar  and  water 
syrup. 

#  # 


Cranberry  Relish 

2  c.  chopped  apple 
■g-  lb.  cranberries 
1  orange 
3/^  c.  sugar 

Wash  the  cranberries  and  put  through 
a  food  chopper.    Vfash  and  quarter 
orange  including  the  peel.  Remove 
the  seeds,  put  through  chopper,  add 
sugar  and  nix  v;ell  with  cranberries. 
Chill  in  refri-^crator  a  few  hours 
before  serving.     Serves  6 

a  n 


CHRISTIIAS  COOKIES 


Frosted  Bars 

1  c.  brown  sugar 
1  egg 

t,  baking  powder 
■g-  t,  soda 

c,  chopped  nut  meats 

c.  shortening 
1^  c.  flour 
^  t.  cinnamon 
"2-  c.  raisins 

0.  milk 

Cream  together  shortening  and  sugar. 
Add  egg,  beat  thoroughly.    Sift  dry 
ingredients  together  and  add  alterna- 
tely with  the  liquid.    Bake  in  greased  ' 
baking  pan  at  350°  for  15-20  minutes. 
Ice  with  a  mocha  frosting. 

•»■  * 


Peanut  Butter  Balls ^ 

^-  c.  shortening 

^  c,  peanut  butter 

1/3  c.  sugar 

l/'3  c.  -.vhite  corn  syrup 

1-V  c.  flour 

t.  baking  soda 
1  t.  baking  powder 
-2-  t.  salt  1  t.  vanilla 

Cream  together  shortening,  peanut 
butter  and  sugar.     Add  the  syrup 
gradually  mixing  well.    Sift  dry 
ingredients  t3;-;ether  and  add  to 
first  mixtiJire.     Chill  and  form  into 
balls  and  roll  in  chopped  peanuts. 
Place  on  a  greased  cookie  sheet  bake 
in  350°  oven  for  12-15  minutes. 

->  a 
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Bureau  of  Human  Nutrition  and  Home  Economics 
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A  Service  '  '     '  .  San  Francisco,  Calif, 

For  Directors  of  Wonen's  Radio  Programs   .    ..  '  ^    December  25,  194-3 

^  IN  THIS  ISSUE 

.  ■  '  *  .    .  ■  ' 

■i9/;4  FOOD  PICTURE  FDA  Director  Hendrickson  forecasts  a,  nutritious  diet 

\      for  Anerica's  home  front,  in. spite  of  wartime  pressures  on  certain  strategic 

foods,  *  , 

'  •■'  ■    JAPAN'S' SOLDIERS  r/ELL~FED  Sound  nutrition  standards  are  the  basis  for  the 

diet  of  Nip  fighters,  no  matter  v^hat  we?  ve. .been- thinking,  to  . the  contrary. and 
Navy  research  indicates  that  we  can't,  le.t  up:  on  9ur  food,  program'  one  iota, 

m/  RATIONING  RULES. r. .. .OP A  has  certainly  simplified  the  ration  program, and  be- 
ginning February  27,  consumers  and  gi^ocers  alike  Mill  .welcome  these  new  changes 
•■  . . .  ,broadcasts  can  do  much  to  e?;plain:the  changes  betvjeen  now  ^nd'-the  effective 
"date, 

VICTORY  GARDENS  FmS^'i-. ,  ^-^^l^^'mm' m'''si?^s.±n,  bigger  and  better  ones  too.  There's 
no  question  that  our  home  frpnt  diet  has  been  de.f|.nitely.- improved  by  the  back— 
■      br  e  asking 'efforts  of  both,  aAateur  '  arid  expert  g.ar.dene,rs.. ....  ..and  ^you -can  continue 

''to  stimulate- inter.es  t' through  advice..'',  ;  .    .;       -  ..   .  ;  . 

EGGS  APLENTY.       .For  the  cdvr.ing  year ,  we '  11' have  more  eggs  and  that  will  be  a 
definite  boon  to^  homemakers,  both  in  meal  planning,  and,,  d.n  .food  budgeting, 

■  FRESH  •FRUITS'  AND.%&ETABLES;..  l-.Trest',  Coast  homenakers,- will.  find,  their  selection 

■ >  st'ill  good;- with' mofet=  seasonal  winter  fruits  and  vegetables  in  sufficient  supply 
for  varied  eating. 

.  :     ..       ■.■•-•   '  '     -     '       *'--'";  ^ 

VS  Department  of  Agriculture 

Food  Distribulion  Mminisfration 


19U  FOOD  PICTURE 


The  Civilian  Food  Requirenents  Branch  of  the  ITar  Food  Administration  has 
asked  for  definite  per  capita  allotments  of  certain  commodities  for  civilians 
in  19/m4j  according  to  Roy  F,  Hendrickson,  director  of  the  Food  Distribution 
Administration, 

"If  these  requirements  are  met,"  I.!r.  Hendrickson  said,  "we'll  be  in  a 
better    position  in  respect  to  all  minerals  and  vitamins  than  in  any  year  of 
the  war,  or  in  the  seven  years  preceding  it,"    ^e  may  not  get  all  the  food  we 
r;ant,  he  warned,  but  there  are  some  foods  not  taken  into  account  yet  which 
may  give  us  a  nutrient  bank  account  to  draw  on. 

In  a  recent  talk  on  "Meeting  the  Nation's  TTartime  Nutrition  Problems" 
to  the  New  York  State  joint  legislative  committee  on  nutrition,  he  pointed  out 
that  he  could  see  no  sharp  shift  in  American  diets  for  194-4.    Ileat  consumption 
wi3.1  be  about  132  pounds  apiece,  about  U  percent  above  the  1935-39  figure,. 
There  will  be  pjQ_m.ost  as  much  poultry  meat  as  this  year,  and  probably  about  20 
percent  more  fresh  fish.    Another  big  year  on  eggs  is  expected  and  large  crops 
of  dry  beans  and  peas,    More  peanuts  than  ever  are  going  into  peanut  butter  and 
other  foods.    Production  of  foods  containing  soya  is  increasing,  and  three  or 
four  tines  more  soya  flour  and  grits  are  expected  in  19A^.    He  also  stressed 
the  importance  of  the  bread  enrichment  program. 

Lb",  Hendrickson  warned  that  butter  will  continue  to  be  in  tight  supply  in 
and  there  will  be  slightly  less  lard  and  other  shorteninfTS,  though  about 
the  same  anount  of  margarine.    The  record-breaking  Irish  potato  crop  will 
probably  carry  us'  through  to  the  ne-^7  crop  all  right,    More  potatoes,  also  more 
wheat,  corn  and  rice  will  be  asked  for  next"  year.    Also  more  green  and  yellow 
vegetables  to  increase  supplies  of-  vitamins  A  and-  C,  as  well  as  minerals. 

Milk  production  is  likely -to  b3  down  a  bit,  he  said,  but  the  milk  orders 
and  the  increase  in  point  value  of  cheese  are  -expected  to  add  to  the  supply  of 
skimmed  milk  for  cheddar  cheese  and  dried  milk,  : .  , 

Mr,  Hendrickson  concluded  his  talk    v;lth  a  warning  against'wdste  in  the 
home,  against  over-buying,  and.  against  careless  preparation  of  food, 

  ■     DIET  OF  JAPAI:ESE  SOLDIER 

Here  are  facts  v/hich  explode  a  myth  that  we  think  too  many  people  be- 
lieve.   Lieutenant  Cbmraandef'  Clive  I.IcCay  of  the  Naval  Medical  Research  In- 
stitute, in  a  Y7ar  Food  Administration  broadcast  the -other  day,  .told  the  truth 
about  the  "diet"  of  the  Japanese  soldier, 

There'^s  a  wide— spread  idea  the'  Japanese  fighters  live  on  a  handful  of 
rice  and  a  tit  of  fish,    Ilaybi  it's  Japanese  propaganda,  designed  to  give  us 
the  idea  that  they're  going  to  be  easy  to  lick,,, which  will,  in  turn,  lead  us 
to  slow  down  our  efforts  at  food  production  and  conservation. 

Here's  what  Commander  MicCa;/"  has  discovered    from  studies  of  the  foods 
and  rations  used  by  our  enemies.    The  rice  issued  by  the  Japanese  for  military 
use  is  of  a  very  good  quality.    Their  enriched  flour  is  excellent.  That 
seaweed  which  we  discovered  in  Japanese  stores  captured  on  Kiska  was  found  to  be 
a  good  sourece  of  riboflavin,  one  of  the  most  important  vitamins.    Since  they're 


-3- 

not  always  able  to  ^et  milk  and  some  of  the  meats  which  supply  ribgflavin, 
this  seaweed  is  valuable  to  them..  They  put  it  with  other  foods  to  make  a  stew. 

Commander  McCay  says  furth.er  that  the  Japs  use  a  considerable  variety  of 
dehydrated  food,  vvhich,  while  it's  different  in  flavor  from  ours,  is  nutrition- 
ally efficiento    YJhen  they  feel  that  the  rations  of  their,  soldiers  are  a  little 
weak  on  some  vitamins,  '.they  fortify  their  foods  with  vitamin  pills  or  con- 
centratcs^    There^s  no  question  but  that  the  Japanese  soldier  is  getting  far 
better  rations  than  the  American  public  has  believed^    We  think  all  Americans 
should  know  this,  as  it  certainly  is  another  reason  for  making  sure  that  our 
American  fighting  men  get  the  right  kind  of  food,  and  all  they  needo 

FOODJIATIONING  Slj^'PLIFIED 

Sunday,  February  27,  may  go  down  in  the  history  of  TJorld  War  Two  as  ration 
token. day]    Just  because  you've  been  hearing  so  much  about  the  tokens,  however, 
don't  think  that's  the  only  change  in  the  rationing  system  going  into  effect^ 
In  addition' to  .the  inauguration  of  the  tokens,  the  value  of  all  stamps  will  be 
extended  to  approximately  12  weeks » 

These  changes  are  being  made  in  accordance  with  OPA's  policy  of  simplify- 
ing the  rationing  program  whenever  possible,  and  reducing  the  work  of  those  who 
handle  ration  currency^    It  vdll  cut  the  namber  of  stamps  to  be  handled  by  60 
percent,  and  since  the  stamps  all  will  have  the  same  point  value,  the  work  of 
sorting  and  counting  will  be  greatly  reducedo 

Tokens  and  TJhat  They  Look  Like?    Each  token  will  have  a  value  of  1  point, 
and  there  will  be  no  other  denominationo    Tokens  will  -be  made  of  vulcanized 
fiber  that's  sturdy  enough  to  take  plenty  of  punishment.    It's  the  same  material 
used  for  the  facings  on  pile  drivers,  as  a  matter  of  fact.,  and  is  not  a 
strategic  v;ar  mater ialo    The  exact  size  of  the  token  is  ©642  of  an  inch  in 
diameter  and  0O4.7  of  an  inch  in  thickness.    As  nearly  as  we  can  figure,  that 
makes  them  a  bit  smaller  than  a  dime,  and  about  the  size  of  the  tax  and  street 
car  tokens  in  many  parts  of  the  countryo    Each  token  will  consist  of  throe 
layers  of  vulcanized  fiber,  the  outer   layers  red  or  blue,  the  middle,  or  inside 
layer,  a  distinctive  yellowfe    On  tiie  red  tokens  will  appc-ar  the  \»rords  "OPA  1 
red  point";  on  the  blue  tokens,  "OPA  "■|  bl^3  poinf'o 

Ration  tokens  will, be  distributed  to  retailers  only  through  the 
ration  banks,    Mrs»  G.onsumer  will  have  her  first  contact  with  them  when  she 
receives  them  in  change  for  a  purcliase  made  after,  the  program  -begins o  Make 
it  clear  to  your  listeners  that  they  won't  have  .to  have  advance  supplies  of 
tokenso    Tell  them  that  the  tokens  are  to  be  used  in  just  the  same  way  as  the 
one-point 'brovm  stamps  they  now  receive  as  "change"o    They'll  be  used  in  both 

the  rationing  programs,  however- — not  for  just  the  meat,  fats  and  oils  and  . 

will  be  valid  indefinitely*  '  ,    .  ' 

All  Red  and  Blue  Stamps  to  be  Worth  10  Points;    Beginning  February  27th 
each  red  and  blue  stamp  'will  become  worth  10  pointso    At  present,  the  letters 
indicate  the  validity  period  .of  the  stamps,  and  the  numbers  the  point  value „ 
Under  the  revised  program,  both  the  letter  and  number  will  indicate  the  validity 
price,  and  the  stamps,  will,  be  used  horizontally  instead  of  vertically,,  •  For 
example,  on  February  ' 27th,  blue  stamps.  AS,  B3,  ,C8,  D8, ,  and  E8  all,  become  valid, , , 
so  do  red  stamps  A8,  B8  and  GSt> 


(NOTE:  -  If  You'll  p-et  out  1 -r  R:  tlan  gpok  Four    nrd  loo]c  .-t  the  stanps 
right  at  this  point,  -we  thinlc  it  v.dll  be  clearer  to  you.    Ti  ^en  a  sliopper  nnkes 
?.  pui'chase  v/orth  8  points,  sey,  she'll  give  any  one  of  those  stamps  for  it, 
and  \;ill  receive  two  tokens  in  change.     If  her  purchase  is  -.vorth  15  points, 
she'll  give  t^7o  stanps  and  receive  five  tokens  in  change*) 

All  Red  and  31ue  Stanps  7"'lid  For  Longu-r  Period;    Under  the  new  schedule, 
blue  st;",nps  will  become  valid  on  the  first  day  of  er;ch  calendar  nonth,  '.Titli  the 
exception  of  th.e  first  group,  '//hich  cones  into  use  on  February  27th.    They  vill 
remain  vr.lid  until  the  20th  of  tlie  second  succeeding  nonth.     The  first  group, 
therefore,  runs  from  February  27th  to  Ury  20th,  the  second  group  fro'a  April  1st 
to  June  20th, 

Three  red  stanps, totaling  30  points,  ndll  become  valid  every  two  weeks, 
beginning  February  27tii.     The  second  sot  of  three  v/ill  come  into  use  on  Ilarch  12, 
and  all  six  of  these  st.anps  will  run  until  !.l".y  20.  .  ■ 

It  is  believed  that  these  longer  validity  periods  -vill  helri  both  con- 
sumers and  retailers  to  avoid  much  of  the  last  minute  rush^  to  use  stamps  before 
expiration  dates.     It  should  be  easier  to  budget  points  over  this  longer  period 
of  time. 

Some  of  you  have  probably  noted  that  there  is  a  difference  between  the 
number  of  points  allotted  under  the  new  procedure.    For  the  thirty-four  days 
between  Febru:-.ry  27  and  April  1,  the  first  and  second  validation  dates  of  blue 
stamps,  50  points  have  been  allotted^  Under  present  terms,  US  points  are  allcv/ed 
for  each  calendar  month.    Also,  the  three  10-point  red  stnjnps  v/ill  mean  30 
points  for  each  two  \/eok  period,  compared  with  16  points  per  week  at  present. 
These  changes  in  allotment  v/ill  be  ta'cen  into  consider-tion  v:hen  the  new  point 
values  r.re  established  and  everyone  will  receive  the  same  quantity  of  food  under 
the  nevj  systora  as  under  tiie  old, 

-  He  suggest  that  you  go  over  these  changes  .in  the  food  ro,tioning  system 
frequently  between  now  and  February  27,  in  order  that  everyone  may  be  fully 
acquainted  with  them.    We'll  probably  carry  more  information  in  Round-Up  from 
time  to  time  \;hich  './ill  bo  helpful  to  you, 

NgTJ  YEAR.  PLAI'S  FOR  VIGTOHY  GARDENS  - 

Let's  have  bigger  and  better  victory  g.-^rdens  in  194.-4.    That's  what 
H.  T7.  Hochbaam,  chairman  of  USDA's  victory  garden  committee  says... and  we  think 
itfe  a  very  good  time  for  you  to  say  the  sam.e  thing  to  your  listeners,    T/ith  the 
New  Year  alren.dy  in  sight,  a  bif  of  discussion  of  New  Year  resolutions  is 
probably  on  your  mind,    TTny  don't  you  suggest  to  your  audience  that  a  resolution 
to  have  a  bigger  and  better  victory  garden  this  year  should  come  near  the  top 
of  the  list?    And  those  who  v/eren't  the  beneficiary  of  such  a  garden  this  year 
surely  should  resolve  to  do  something  about  it  in  '44.. 

A  Million  Ilore  Is  The  . Goal  For  '44-:    That's  v/hat  gardeners  really. are, 
you  know  ,,,beneficinj:'ics,  v;e  mean.     Our  victory  gardens  can  supply  most  of  t 
valuable  goods  in' the 'first  three  groups  of  the  Basic  Seven... The  green  and 
yellov/  vegetables,  the  tom.'-toos,  rav/  cabbage,"  salad  greens,  the  potatoes  and 
cany  other  vegetables  and  certain  fruits.    Do  you  know  that  about  8  million 
tons  of  food  v/ere  produced  in  our  1943  victory  gardens?    The  goal  was  18  million 


1  by  a  couple  of  million.    The  goal  for.  194-4- 
ardens.    Roughly,  this  nearivS  alout  16  nillion  city, 
;,  and  about  6  million  farm  gardens. 

.rv  Garden  Plans  Now;     In  order  to  accoanliph  thos.e  22  million 


iT  leaders  and  all  the  people  sponsoring  the  prograjn  should  be- 
ley  haven't  already  started)  organizing  garden  committees^  recruit- 
jrs,  finding  and  preparing  the  grounda    Mr.  .Hochba'im  says  that  many 
more  community  gardens  must  be  developed  for  city  people  vjho  don't  have 
aiitable  garden  space.     He  points  out  that  tlie  need  for  gardens  will  continue 
•ough-out  the  war  and  for  years  after  the  war  endso 

Home  grown  and  home-preserved  food  will  give  us  the  backlog  of  food 
supplies  ?ve'll  need  to  meet  the  demands  of  food  for  our  armed  forces  in  all  parts 
of  the  vjorld,  t?ie  f;ood  to"  helo  our  Alli'-s  and  the  people  in  areas  v/hich  vie  liber-r 
ate  from  the  Axis... plus  v/hat  v/e'll  requiT^e  right  here  at  home. 

Broadcastors  Can  Present  Helpful  Inf oi^mation;    You  broadcasters  can  be 
of  great  help  in  stimulating  interest  in  victory  gardens ...  those  of  you  who  are 
experienced  gardeners  can  give  practical  advice  to  your  listeners »    The  leaders 
in  garden  -work  in  your  community  or  State  and  County  Extension  Services  will 
furnish  you  with  helpful  information  too, 

"      ■  -  GI\^_EGGS  AJREAK 

And  we  mean  that  literally  as  well  as  figuratively. . »    Eggs  are  one  of 
our  most  valuable  foods ...  production  is  going  up...  prices  coming  down,  Vilhat 
more  could  v/e  ask?    The  December  10  egg  and  poulty  production  report  shows  that 
dru'ing  November,  the  nuriber  of  eggs  produced  broke  all  records  for  the  radnths; 
It  was  A  percent  above  last  year's  and  67  percent  above  the  10  year  average  from 
1932-4.1.     That's  consistent  with  the  \¥hole  year's  egg  production  too,  which  has 
been  the  largest  on  record...  12  percent  more  than  last  year  and  /i.5  percent  above 
the  10  year  average  mentioned  before. 

Ceiling  prices  will  be  com.ing  dovtrn  each  month  from  now  until  next  1/Iarch, 
which  means,  of  course,  that  retail  prices  will  follov/- suit.,      In  some-  cases,  • 
eggs  will  be  selling  below  the  ceiling,  ivhich  will  make  tliem  a  particularly  good 
buy  for  the  v/oman  who's  budgeting  carefully  and  who  isn't  these  days?' 

Engs  A  Bar:%ain  In  Nutrition;.-  On  the  nutritive  side,  as  you  probably 
know,  eggs  are  regular  prize  packages.   'The  proteins  of  both  yolk  and  v;hi.te  -are 
,call-3d  efficient  proteinso . « the  kind  that  i^elp  the  body  to  grow,  and  assist  in 
the  repair  of  tissues.    Eggs  are  an  outstanding  source  of  iron,  a  mineral  in 
which  many  diets  are  likely  to  be  lov/,,.    Also  they're  rich  in  cal:cjura  and  phos- 
phorus.   When  it  comes  to  -/-itamins,  eggs  carry  off  the  honors  with  A,  Bl,  B2 
and  D,     Incidentally,  tno  yolk  is  of  greater  value  than  the  v/hite,  from  a  nutri- 
tive standpoint.     It  contains  nearly  all  the  fat,  and  more  of  the  vitamins,,, 
this  fat  is  easily  digested,  of  course.     And  by  the  way,  tell  your  listeners  that 
the  color  of  the  shell  doesn't  make  any  difference  in  the  food  value  of  eggs,., 
blonde  or  brunette,  they're  equally  good^ 

Make  Gookin.p;  Suggentions:    Why  don't  you  look  up  some  favorite  recipes 
for  egg  cookery?    There  are  many  grand  things  to  do  with  them  besides  boil,  fry, 
scramble  and  poach  them.     Souffles  are  delicious  for  luncheon  or  dinner.  Eggs 
combine  well  with  many  other  foods  in  sauces,  and  are  used  in  a  great  variety  of 


desserts,  salads  and  sandwiches we  suggest  you4.  stress  the  joint  that  eg^s  should 
alvfa7s  be  cooked  slo\7ly,  over  noder;:.te  heat.    T;'^at'-/J^eeps  then  fron  turning  leather 

nnd  by  the  way,  ypu  night  refer  to  tae  Round-Up.  story  on  care  of  e.^is  in 
t}.e.  }io."ie,  issue  of  .'.'ovenber  20.  '  ' 

'  •  miAT'S  IN  THE  KARKETS  >   -•  ■ 


Best  Buys  in  Fresh  Fruits  and  Vo.-e tables 
Curre'itly  Available  on  the  West  Coast 

eral-State  Li  ai^cet  News  reporters  note  little  chan^^e  in  the  fresh  fri^iit 
and  vegetable  situation  from  last  week.    The  wholesale  prices  of  most  fresh  pro- 
duce continue  at  high  levels, 

LOS  ATIGELES 

Fruits;    Plenty  of  navel  oranf^^s  are  available.     Graoe fruit  is  slightly 
higher.     Prices  hold  steady  on  perrs,  ariples,  rhubarb^  and  avocados »  ■  Cranberry 
prices  are  slightly  higher.    Grapes  are  one-half  cent  per  pound  lov/er  than  last 
week. 

Vegetables;  Mamber  two  grades  of  Irish  and  sweet  potatoes,  cauliflower, 
white  s^.jmner  and  Italian  squash,  cucunbers  and  toriatoes  sell  considerably  below 
the  number  one  grade..     The  best  buys  this  v/eek  are  rutaba.Tas,  potatoes  and  banana 
squash.    Vegetables  selling  at  ceiling  price  include  carrots,  cabbage,  snap  beans , 
peas,  onions  and  tomatoes. 

SAN  FP-AUCISCO 

Fruits;    Apples  and-  avocados  continue  the  best  buys  .ariong  the  fruits. 
Persimmons  have  advanced  rather  sharply  as  the  end  of  the  season  approaches. 
Pears  are  in  moderate  supply  and  some  fresh  nineapole  from  Hawaii  is  available 
but  prices  on  both  these  fruits  are  high*    Oranges  are  plentiful. 

Vegetables;    Cabbage,  potatoes,  winter  snuash  and  root  crops  are  the  best 
buys.    Receipts  of  tomatoes  are  light  as  the  season  in  most  California  producing 
areas  is  about  over. 

PORTLAND 

Fruits ;    Grapefruit,  is  excellent  in  quality  and  one  of  the  best  citrus 
buys.     Or  angles .  are  plentiful  and  the  acidity  noted  during  the  past  v/ee-ks  is  gone. 
Lemons  ar-e  reasonable  in  price,    Tangerines  are  'also  available"  for  holiday  treats. 

Vegetables;    TTinter  snuash,  "root  vegetables,  cabbage,  cauliflower  are  in 
ample  stock.     The  topped,  locally,  grpwn  root  vegetables  are  less  than  the  bunched 
vegetables  coming  from  California,  • 

The  quality  of  the  cabbage  is  excellent,  but  the  present  supply  .i a  becoming 
shorter  as  fields  not  harvested  earlier  were  damaged  by  the  frost. 


